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| How would you like to get in on the ground floor with a new sausage product that’s 
«wo aideal for home, restaurant and institution servings? 

monn ©=You don’t have to spend a penny in additional equipment. You use pork shoulder 
picnics, which are in plentiful supply, as your major ingredient. You get all the pro- 
» “Muction cost savings of machine processing. You offer a better-looking, better-cooking, 
2 etter-tasting product that builds sales and repeat sales...and you chalk-up the extra 


nonprofits of a premium-priced item! Cash in right now with 


HEAT AND EAT SKINLESS 
Z| PRE-CCOOKED PORK SAUSAGE 


Eye-appealing...Ready to serve in 3-5 minutes...Minimum cook-off and shrinkage = 
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The Globe- ng lho 


LIAAANE 


CTRICAL 
STUNNING 





(RESTRAINING PEN PATENTED) 


SYSTEM 


THE GLOBE COMPANY 


: “4 4000 SOUTH PRINCETON AVENUE ° CHICAGO 9, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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Turn to the Most Dependable Source 
for every Meat Packaging Need! 


A complete line of cartons, containers and molded trays, designed to meet 
every meat packaging requirement, is now available to you through the 
expanded facilities of Packaging Corporation of America. These range from 
rugged containers for intraplant use to attractively styled and printed 
consumer units for effective counter display to help promote your products 
at the point of sale. 

The finest materials and experienced design assure light but durable 
packaging that protects your product, keeps it fresh and sanitary—easy 
to fill, easy to close, easy to handle. Specially developed protective coatings 
and laminations—available when needed—inhibit foreign growth—prevent 
water and moisture penetration. 

Discuss your needs with a Packaging Corporation representative. Let him 
recommend the standard or special designs that best meet your particular 
requirements. 

For information on the complete line of meat packaging...and our 
customer service ...contact the nearest Division Sales Office. 


Packaging Corporation of America 


Administrative Offices: Grand Rapids, Michigan; Quincy, Illinois; Rittman, Ohio 


Provisl1oners... 
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Mah 3 
Meat Packing Boxes 
Frankfurter & Sausage Packs 
Bacon Boxes & Wraps 
Lard Boxes 
Molded Pulp Trays 
also 


Packaging for Poultry, 
Eggs and Dairy Products 





Planned Packaging 
moves merchandise 


Cartons + Containers « Displays - Egg Packaging Products + Molded Pulp Products + Paperboards 
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ROBOT 6-250 


The continuous stuffer 





@ No air pockets in 
the finished product, 
due to vacuum 
attachment 


@ Much firmer 
products 


@ Control of filling 
pressure by new 
stuffing system 


@ No greasing out 


@ Utilizes your 
casings much better 





U.S. PATENT 
2,889,574 


@ Savings in time 
and money by 
eliminating 
vacuum mixer 


@ Far less rejects 


@ Has its own 
labor-saving 
loading device 


@ Simplicity and 
ease of operation 
and maintenance 


@ Better yields 


Write or phone: 


ROBERT REISER & CO., INC. 


Food Equipment Division 
253 Summer St., Boston 10, Mass. 
HUbbard 22-1225 


Distributors for Middle West and South 


PHIL HANTOVER, INC., 1717 McGee St., Kansas City 8, Mo., Victor 2-8414 


Distributors for West Coast 


S$. BLONDHEIM CO., 425 Third St., San Francisco, Calif., Sutter 1-1892 
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when Pork Sausages are glamorized with 


= Caag SEASONINGS 


They smell so tantalizing ... they taste so heavenly . . . they 
look so good . .. and that makes ’em SELL so much faster 


Made with the exclusive 
FIRST SPICE FLAVOR-LOK process 


fry a sample drum. . . 
Write or phone today! 


Sole Manufacturers of the Famous ii ~ 
FIRST SPicE 


FLAVOR-LOK —wNatural and Soluble Seasonings 
VITAPHOS — Phosphate for Emulsion Products é Uiving (Z mipfran Yr Tie, 
VITA-CURAID —The Phosphate Compound for Pumping Pickle NEW YORK 13, N. Y 19 Vestry Str 
TIETOLIN —Albumin Binder and Meat Improver SA NCIS 
SEASOLIN —Non Chemical Preserver of Color and Freshness 
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All at sea about 
SMOKEHOUSES? 


Send up a flare for your ATMOS Smoke- 
house Specialist. He knows smokehouses — 
and he knows costs. He’ll keep you from going 
overboard on shrinkage by helping you obtain 
maximum yields in the smoking and process- 
ing operation. And he’ll sell you the smoke- 


ee 4 Pe%ve 


house that’s right for 
your job. . . a smoke- 
house produced espe- 
cially for you — from 
the finest manufactur- 
er in the world. 


Call your SMOKEHOUSE SPECIALIST at 


1215 W. Fullerton Ave., Chicago 14, Illinois 
SSSSSOSCSHSSCSSSSESSOCEOSCSOSESSCCeeCe2e9 


EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American 
nquiries to: 

Griffith Laboratories. A., 
Apartado #1832 Monterrey, 

N. Mexico 

Australian Representative: 
Gordon Bros. Pty. Ltd., 

110-120 Union St., 

Brunswick N. 10, Victoria, Australia 
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MAKE SURE THAT EVERY BATCH of sausages you produce is 
identical in color and consistently flavorful! Just put Taylor 
in control of your Jourdan Sausage and Wiener Cooker. 


In this application (right) an 86R type Futscope* Indicating 
Temperature Controller regulates the amount of steam to the 
cooking tank in relation to the temperature of the jet spray. 
Correct water temperature assures uniform final cooking and 
Protects coloring. You'll like the way Taylor helps speed 
Production and cuts costs. And people who buy your wursts 
will love their unvarying flavor! 


Taylor control systems like this can help you with production 
all along the line. Ask your Taylor Field Engineer or write for 
Catalog 500MP. Taylor Instrument Companies, Rochester, N.Y., 
and Toronto, Ont. 

*Reg. U. S. Pat. Off. 


aylor Lnilruments 
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We all pass the strictest inspection 
when Taylor’s in control! 


JOURDAN SAUSAGE COOKER~_) 
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| Rigid’ 
Seamless! 
Leaknroaf. 


E 0 r T F is Since 1830 


MATHE\ COMPANY, INC. 


1728 NORTH FIFTH STREET, PHILADELPHIA 22, PA. e POplar 5-4683 
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MEAT PANS FOR PACKERS 


Made from a Single Piece 
of Heavy Tinplate 


® Lapped Corners, heavy curled 
edges for added strength 


® Seamless construction 
means no leaks — ever 


® Wide size range — 
1-10 Ibs. capacity 


® Other sizes to order 





One-Time Jellied Tongue or Souse Meat Pans > One-Time Chili Pans * One-Time Scrapple Pans 





Inside Dimension 


1 Ib. 2 Ib. 3 Ib. 6 Ib. 


10 Ibs. 











A 5Ve” x 34” AVYg” x B86" a* x 7" 53" x 934" 7 ¥e" x 11” 
B AVe” x 22” | 3Ye" x 7H" 3Y2" x7" A¥%e" x 8%" | 6%" x 10%” 
Cc 22" 22" 34%" 334” AY,” 








Packed 200 to 
Shipping Carton 


Packed 100 to 
Shipping Carton 


Packed 100 to 
Shipping Carton 


Packed 50 to 
Shipping Carton 

















Packed 50 to 
Shipping Carton 

















%& LOAF MOLDS—MADE TO YOUR OWN SPECIFICATIONS 








STOCK AND CUSTOM PRODUCTS FOR THE 
MEAT PACKING INDUSTRY 
PANS @ HANDLING EQUIPMENT ¢ TABLES © BASKETS © CAGES 












TER- 
MATHEWS COMPANY, INC. 


Since 1830 





1728 NORTH FIFTH STREET, PHILADELPHIA 22, PA. e POplar 5-4683 


THE NATIONAL PROVISIONER, FEBRUARY 20, 1960 




















@ By actual analysis, Sterling Purified Salt” 
is more than 99.9% sodium chloride. It 
contains less than 30 ppm calcium and? 
magnesium, less than 0.2 ppm trace met: A 
als. This exceptional purity, as well aS i. 
uniform granulation, makes Sterling Puri 
fied Salt ideal for butter, oleomargarine,: 
cheese, salad dressings, potato chips, 
baked goods, canning, meat packing... 
hundreds of other processes where flavor, | 
color and texture must be protected. Free- 
flowing Sterling Purified Salt can be used 
in dry form. Or it can be made into clear, 
fully saturated brine in the new Brinomat 
dissolver. The all-plastic Brinomat, avail 
able in many sizes, has the highest flow 
rating of any similar dissolver. Contact 
International Salt Co.,headquarters: Clarks | 
Summit, Pa. District offices: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, 
Detroit, Newark, New Orleans, New York, 
Philadelphia, Pittsburgh, St. Louis. 


INTERNATIONALS°2EENS> SALT COMPANY] 


SALT TECHNOLOGY’ 
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“Our butt sales shot up 40% in 4 summer weeks 
—with the CRYOQVAC Bar-B-Cuts Promotion!” 


While heavy haulers pull out with Decker 
meats for a four-state area... 


. . . Cryovac man, Bob Kunkel, examines 
Cottage Rolls with Sales Manager, Don Jordan, 


i President, Bud Decker. On the package 
phe 





-..loa weighing-marking area where each 
roll is tagged with a special Bar-B-Cuts recipe 
created by Cryovac. Big payoff comes... 


NOW YOU CASH IN ON BAR-B-CUTS 











§ Bud Decker, President of Val Decker Packing Co. in Piqua, Ohio, is stil] 


steamed up about Bar-B-Cuts — the big idea that boomed butt sales 40% 
in 4 hot weeks last summer. ‘‘Cryovac created Bar-B-Cuts to take the 
summer slump out of pork products — and did they ever!” Decker says 
happily. “By featuring our Piquality Cottage Rolls, Boneless Hams, and 
Canadian Bacon as Bar-B-Cuts — juicy slices of smoked meats grilled on 
an outdoor barbecue — we built a brand-new market for these slow sum- 


mer movers overnight!’ Cryovac provided a complete promotion: news. 


paper ads, radio jingles, TV commercials, P-O-P banners, even a sales | 


contest. Results? “Big increases in all smoked meats — new accounts, | 


too.”” Next summer? “We'll repeat the Bar-B-Cuts promotion at least once 
in 1960,” Decker says. 


i aa 2 
... pre-smoked rolls are loaded into 6% x 14” Next they are vacuumized and clip-sealed on 


printed Cryovac bags as Board Chairman, Cryovac HT-Cs, then conveyed through an 
George Decker, looks on... SS-G Shrink Tunnel... 
















NO BONES ABOUT IT... 


BAR-B-CUTS 
| MAKE BETTER 
| BARBECUES 


DECKER’S 

PIQUALITY 
CANADIAN <_< 
BONE ROLS 


at the point-of-sale, 
where full-color im- 
printed banners like 
this make prospects 
into customers for 
Bar-B-Cuts! 


Just mail this coupon to Cryovac 
c/o K & E, Box NP-5 
334 Boylston Street, Boston 16, Massachusetts 















and the Bar-B-Cuts promotion! 
w. Rr. GRACE « co. 
CRYOVAC DIVISION | oe oe ee “ee 
CAMBRIDGE 40, MASS. 
Address 


We'll send you all the facts about Val Decker... 





IN CANADA: 2365 DIXIE RD., PORT CRE DIT, ONTARIO 


eo 


Company Name 





Printed in U.S.A. 
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ONTROL MEANS PROFITS... 


t-of-sale, 
olor im- 
vers like 


vspects With the Hagan 
rs J" Automatic Weight Loss Controller 


At last, moisture loss in the smokehouse is subject to 
precise and automatic control. The Hagan system, by 
ontinuous weighing of a tree of the actual,product being 
noked, eliminates the uncertainties created by temper- 
ture and humidity changes, variations in product and 
ther variables not subject to control. Using pneumatic 
ontrol principles developed by Hagan for a variety of 
brocess control applications, this system not only meas- 
res moisture loss continuously, but also makes a con- 
a uous record of temperatures within the product. 

Here is how the system works. After the desired per- 
entage weight loss is set on an easily read dial, the 
eration is fully automatic. When the desired loss is 


et precision control of smokehouse moisture loss 


reached, an alarm is sounded and the smokehouse 
damper automatically closed, thus preventing further 
moisture loss. The smoker then checks the internal 
temperature indicator, and when the desired tempera- 
ture has been reached, pulls the smokehouse. 

Thus, for the first time, the operator is in a position to 
KNOW the product is right before the smokehouse is 
pulled. 

For full information on how the new Hagan smoke- 
house control system can save you money and make 
product quality control easy, write or phone: 


CALGON company 


HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 


QD 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
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What is the highest recorded birth weight for a calf? 
Record books show the champ in this category weighed in 
at a dainty 172 lbs. Its proud mother was a South Devon 
cow owned by J. H. Pears & Sons of Berry Pomeroy, Devon, 
England, and the blessed event took place on September 

of 1952. Next: What’s the record for the smallest cow? 


Who’s the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


aN 





Tee-Pak, Ine. . Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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If You Don't.... 


At the recent meeting of the Pacific 
Coast Renderers Association, Gene Hopton, 
chairman of the research committee of the 
National Renderers Association, suggested 
that at least some of the research in the 
animal by-product area should be directed 
at determining whether there are entirely 
new processes by which the industry’s raw 
materials might be treated to produce 
protein and fatty substances more suitable 
to the technological needs of present and 
potential consuming industries. 

The counter-question, of course, is: 

“Why should firms with a large invest- 
ment in specialized equipment and a direct 
interest in the continuing use of traditional 
products support research which may make 
their processes and products obsolete?” 

We believe the answer to this question is: 

“If you don’t, somebody else will.” 

Neither the rendering nor the edible 
meat segment of the animal products indus- 
try possesses immunity from outside com- 
petition. If renderers, as they operate today, 
cannot produce the kind of protein and 
other materials that feed manufacturers 
and consuming industries want, you can 
be sure that there will be others, such as 
the soybean processors, who will do the job. 

In such a case, the renderers’ products 
and processes may become obsolete within 
a very short period and there may be no 
opportunity to make the adjustments that 
would have been possible had they retained 
the initiative in improving their own prod- 
ucts and procedures. 

In less pressing fashion, the same prob- 
lem confronts meat packers and processors. 
Until a few years ago, red meat occupied a 
unique position and there was little possi- 
bility of simulating it or duplicating its 
qualities. We are not sure that this is true 
today and are pretty certain that it will not 
be true tomorrow. 


News and Views 





The Apparent Endof the long strike against Wilson & Co., Inc., 


and the beginning of a new venture in product distribution 
—through a giant mail order house—were hailed by Wilson 
stockholders at their annual meeting in Chicago this week. 
Wilson president James D. Cooney said a tentative agreement 
reached with delegates representing the seven striking locals 
of the United Packinghouse Workers of America, AFL-CIO, 
“contains none of the objectionable features of the union’s 
original demands.” Details of the agreement were withheld 
pending ratification by the locals late this week. The strike 
began November 3. The mail order distribution through 
Montgomery Ward & Co. will begin April 1. Cooney said items 
listed in the company’s catalog will consist principally of 
frozen packaged red meat and poultry but also will include 
sliced bacon, ham and some smoked meat. The mail order 
program is only one of the ways in which Wilson is preparing 
to meet the promising decade ahead, the president noted. 
Improved facilities are planned, and several new and im- 
proved processed products are being tested, he said. Wilson 
expects a small loss in the first quarter of fiscal 1960 because 
of the strike but the year as a whole is expected to be satis- 
factory, the stockholders were informed. Samples of one new 
high-protein product, a combination of gelatin and meat ex- 
tract to be served as a hot drink or cold consomme, were dis- 
tributed at the meeting. 


Freight Rate reductions made by railroads and truckers 
between 1957 and 1959 on fresh meat and packinghouse prod- 
ucts westbound from Midwest to Pacific Coast points were 
approved in the main late last week by the Interstate Com- 
merce Commission. However, the lower rail rates, minimum 
50,000 Ibs., established last June were ordered cancelled as 
“not shown to be just and reasonable.” The ICC said a 30¢ 
differential under the motor rates “appears to constitute a 
reasonable measure of the rate disability of rail service” and 
ordered certain adjustments in the tariffs on 30,000-lb. and 
33,000-lb. minimum shipments to reflect the opinion. The 
agency also ordered rail and motor carriers to raise present 
rates by 3 per cent to provide “needed” revenue. 


Prompt Payment for livestock purchases by everyone subject 


to the Packers and Stockyards Act would be required by a 
proposed regulation published by the Department of Agri- 
culture in the Federal Register of February 17. The proposal 
reads: “Each packer, market agency or dealer shall, before 
the close of the next business day following the purchase of 
livestock and the determination of the amount of the purchase 
price, remit to the seller or his duly authorized agent the full 
amount of the purchase price.” 


Lard Purchases are being resumed by the U. S. Department 


of Agriculture, which bought about 32,600,000 Ibs. under the 
program late last year with Section 32 funds. The lard must 
be packaged in 1- or 2-lb. cardboard cartons or 3-lb. tins and 
must be prepared in accordance with Schedule BB “USDA 
Specifications for Packaged Lard—Stabilized” (October, 
1959), the agency said. The product will be distributed to 
needy persons and eligible institutions in the U. S. Vendors 
must operate under federal inspection. Offers either by letter 
or telegram are due by 2 p.m. (EST) each Monday, beginning 
February 29, at the Livestock Division, Agricultural Market- 
ing Service, USDA, Washington 25, D. C. Acceptances will 
be made by midnight of the following Friday. Deliveries are 
to be made not earlier than 30 days nor later than 45 days 
after acceptance of offers. Details are in Invitation to Bid 
No. 2, Announcement LSP-3, which may be obtained from the 
Livestock Division. 
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LEFT: J. K. Carroll of Swift Canadian Co. Ltd., St. Boni- 
face, tells of council's progress in his president's report. 
Seated at table are (I. to r.) E. $. Manning, MPC manag- 


ing director; W. R. Carroll, Canada Packers Ltd., and H. 
K. Leckie, MPC secretary-treasurer. RIGHT: Canadian 
packers listen attentively to talks in smoke-filled room. 


MPC Eyes Packing Trends North of U.S. Border 


slaughter and livestock pro- 

duction received top billing at 
the 40th annual meeting of the Meat 
Packers Council of Canada, held at 
the Royal Alexandra, Winnipeg, 
Man., on February 9 and 10. 

Two members of the third-gener- 
ation management team at J. M. 
Schneider, Ltd., Kitchener, Ont., F. 
P. Schneider, jr., and his cousin, H. 
G. Schneider, discussed consumer 
packaging of meat products, with the 
former describing the various films 
used and the latter discussing the 
machines employed. 

The Schneider plant is using the 
tacuum package for its luncheon 
meats, reported F. P. Schneider, jr., 
who is supervisor of the packaging 
division. While this type of packag- 
ing improves the retention of color, 
odor and flavor, it does not stop the 
bacterial action that may be respon- 
sible for spoilage, he pointed out. 

There are three possibilities for 
retarding spoilage, Schneider ex- 
plained. The first safeguard is clean- 
liness in the processing and packag- 
ing operations. The second possibil- 
ity is sterilizing the filled package. 
Films on the market with potential 
for this type package are polypro- 
pylene and the higher density linear 
polyethylene. The latter item because 
of its low cost has great promise as a 
boil-in-the-bag film, the speaker 
noted. A third possibility is to use 
some warning device that would 
change, perhaps like the color of a 
photographic flashbulb, when exces- 
sive acidity is reached. While vac- 
uumizing prolongs self-life, the em- 
phasis should be on selling better 
foods faster, he stressed. 

The top vacuum forming film com- 
bination used with his firm’s Stand- 
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T RENDS in packaging, humane 


ard Packaging 6-12 machine is 
made from Mylar for strength, Sa- 
ran as the barrier and polyethylene 
for softness, the packaging division 
supervisor said. Film thickness and 
film strength are not equated. Some 
of the lighter films have given bet- 
ter protection against leaks, he 
claimed. For the bottom web, Mylar 
is not used in the film combination 
since molding stresses are absent. 
Over a five-year period, J. M. 
Schneider, Ltd., has reduced its 
packaging cost for a 6-oz. vacuum 
package from 2.7¢ to 1.3¢ each, 
Schneider disclosed. This compares 
favorably with alternate techniques 
of using Saran with a backboard and 
label at 1.1¢ and a plain cellophane 
pouch with a printed die cut card- 
board overwrap at 2.6¢ per package. 
In vacuum packaging, the level of 
vacuum pulled is critical, he ex- 
plained. While it takes longer to pull 
a 97.5 per cent or absolute vacuum 
than a 96 per cent vacuum, twice 
as much oxygen is left in the latter, 
and the rate of quality depreciation 
varies directly with the amount of 
oxygen in the package. Good vac- 
uum is achieved at high speeds ei- 
ther with multiple head or high vac- 
uum pump capacity units. 
LEAKERS ARE PROBLEM: 
Leakers are a_ vexing problem, 





TABLE |: FILM USAGE 
PERCENTAGE 

Polyethylene 3.1 
Cellophane 44 
Other plastic films (incl. Visten, 

C.0.V. Saran, etc.) 2.7 
Papers, (incl. grease-proof, Kraft, 

waxed parchment, bags, etc.) 
Fibrous, (incl. that removed at plant 

or covered with other pkg. 

material before shipping) 
Cellulose (incl. Nojax) 
Cryovac bags 
Comb. Films (incl. 2 or more of Mylar, 

Saran, poly, cello, wax coating) 





Schneider told the group. With some 
items, his firm still pulls a 24-hour 
inspection but this is costly. Total 
leakers at the Schneider plant run 
about 1 to 2 per cent for line produc- 
tion and another 0.25 per cent for 
product returned, he said. 

In determining the responsibility 
for the leakers as between the pack- 
er and the converter, the firm uses 
a simple syringe technique for pump- 
ing the faulty package with air and 
inserting it under water. This quick- 
ly reveals pinholes in the film. 
Wrinkled seals are detected visually. 

In tracing a recent rash of leak- 
ers, the plant found that failure to 
clean the sealing bars was the cause. 
These bars had been cleaned once 
weekly; when the cleanup was in- 
creased to three times weekly, the 
leaker problem disappeared. Other 
line factors contributing to leakers 
are sharp fingernails or rings of the 
operators or burrs or sharp edges 
on the loading mandrels. In analyz- 
ing leaker causes, the company 
found that about 25 per cent are 
punctured, usually by the customer; 
5 to 10 per cent are caused at the 
plant, usually by a slightly wrinkled 
seal, and the balance are over-aged 
packages which have lost their col- 
or. Schneider suggested that an aid 
to leaker detection might be a high 
pressure chamber that would accel- 
erate the leakers on an in-line basis, 
although a limiting factor would be 
the possible damage to the seal of 
non-leakers. 

One problem arising from vat- 
uumizing a package is the tendency 
of fat and moisture to migrate from 
the product to the surface. A solu- 
tion is to insert some inert gas into 
the package after the vacuum 5% 
pulled. This gas should be admitted 
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in quantities sufficient to prevent 
this migration but small enough to 
give the package its typical cling, 
Schneider noted. 

In pulling a vacuum, it is pointless 
to use a cheaper film that has a high 
gas transmission rate. Saran, which 
at a thickness of 0.0003 in. lowers 
the gas transmission rate of poly- 
ethylene considerably, is an excel- 
lent film, Schneider said. 

In testing films, the Schneider firm 
places them into a refrigerated show- 
case with actual store level lighting, 
which is determined for the entire 
case with a photographic light meter. 
The results are then compared with 
a control—the film in actual use. In 
testing the strength of a film, the 
firm places packages from the test 
film and the control in a fibre drum 
that is rolled vigorously. A count is 
taken of the leakers, giving a rough 
approximation of the strength of the 
two films. 

Recently-introduced films for vac- 
uum packaging that give good results 
are the K films, Saran-coated cello- 
phane usually combined with poly- 
ethylene, Schneider said. This film 
costs about 10 per cent more than a 
straight cello-poly combination. One 
drawback, he noted, is that the poly 
in being extruded onto the film 
combination may be overheated by 
the converter, giving the film a 
brownish yellow cast and also an 
off-odor detected upon opening the 
package. However, this odor is not 
carried over to the product. A film 
that gives good results at a low 
cost is Saran-coated polyethylene, 
Schneider told packers. 


L. T. FORCE A. R. PEARSON E. 


VACUUM-PACKED BACON: 
Success with vacuum - packaged 
luncheon meat prompted the Schnei- 
der firm to try the same film tech- 
nique with sliced bacon to prolong 
its color under showcase lighting. 
Originally the vacuumized package 
cost 9¢ more than the plain cello- 
wrapped flat package, but through 
line engineering this cost spread has 
been reduced to about 3¢ per %4-lb. 
package, the speaker said. Manage- 
ment is watching to see how many 
customers are willing to pay this ad- 
ditional price for added color pro- 
tection in bacon. 

The Kitchener firm has tried Plio- 
film, Videne and Cryovac §S film on 
its bacon package, as well as LSTA 
cellophane, which currently is used. 
While the films do not improve 
keeping quality, they do present a 
neater package at the store level 
than does cellophane. This is due 
to their post-packaging shrinking, 
Schneider explained. 

The shrinking films also may give 
a neat package to the frankfurt unit, 
which heretofore has been hand- 
wrapped for tight seal. One film 
developed for this specific package 
is Cryovac’s L film, which has good 
strength to withstand consumer han- 
dling and price-wise is competitive 
with cellophane, observed Schnei- 
der. Its one drawback is the need 
for additional equipment which in- 
creases the packaging machine cost 
by about 15 per cent. This equip- 
ment is needed to cool the seal so it 
won't be destroyed by excessive 
shrinkage. 

The boil-in-the-pouch packages 
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hold great potential for the meat 
packing industry, which should ex- 
ploit the new market for ready- 
to-serve, portion-controlled items, 
Schneider asserted. Because of the 
possibilities of holding ready-to- 
serve frozen products to be heated 
in a jiffy, some restaurants will be 
kitchenless in the near future, he 
predicted. The leading film in this 
application is Mylar in combination 
with polyethylene; the 4- to 10-oz. 
pouches cost about 3¢. Schneider is 
experimenting with boil-in-the-bag 
pouches made from high density 
polyethylene, which cost about half 
as much. 

The speaker presented a chart 
(see Table I) showing the percent- 
age of various films used at his 
plant and another (Table II) on 
physical properties of film. 

A new film that holds promise 
because of its cost, clarity and good 
machine characteristics is polypro- 
pylene, Schneider continued. Nylon 
film and dipping or coatings for 
meat are currently limited in their 
use by their costs. Liquid freezing, 
because of the liquid’s maximum 
contact with the product, is a tech- 
nique that will find greater accept- 
ance. Here, a non-toxic solution or 
a perfectly impervious film will be 
required. Brine is a good chilling 
medium but presents corrosion 
problems. Ethylene glycol also is 
used but it requires absolute prod- 
uct protection by the film, the au- 
dience was cautioned. 

Another field in which packaging 
materials help to improve product 
appearance is bulk _ packaging, 
Schneider reported. Work has been 





TABLE II: PHYSICAL PROPERTIES OF SOME PACKAGING FILMS 


Water Oxygen Grease Max. Min. Boil- 
Vapor Trans. Trans. Resistance Temp. Temp. Shrink able 
oF oF 


done in the United States with 
polyethylene on beef quarters, and 
meat shipped from Australia and 
New Zealand is packaged in similar 
materials. Products that are blast 
frozen could stand this better pro- 
tection, Schneider pointed out in 
concluding his presentation. 
PACKAGING MACHINES: Three 
Ms—Meat, Machinery and Mainte- 
nance—govern the efficiency of pre- 
packaging, asserted Howard G. 
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FILMS Cost per M 


Sq. Inches 
-001 Gauge 


Cellophane (Plain) 


v ‘ 
Cellophane “K“ ee 
ST 


Varies 1 Excellent 
Excellent 300 
Excellent 180-205 
Good-Ex. 200-300 
Good-Ex. 200-300 
Excellent 300 
Med.-Good 200 
Good 220 
Good 250 
Good 120-220 
Nylon F Good-Ex. 200-300 
bs lg Varies 1 Low Excellent 180-380 
ES: 1. Varies according to relative humidity. 
2. Shrinks only if oriented. 


Very low 
Varies 1 
Very low 
Very low 
Low-Med. 1 
Low 

Low 

Very low 
Low 


Very low 
Varies 1 

Very low 
Very low 


036 
035 


066 
-112 
019 


026 
033 


300 

Pliofilm 
Cryovac 
Saran 
bed 

olyethylene L.D. 
Polyethylene M.D. 
Polyethylene H.D. 
Polypropylene 
Crystophane 


097 


‘——_ 
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LEFT: Attending council meeting are members of Health 
of Animals Division, Canadian Department of Agricul- 
ture (I. to r.): K. F. Wells, veterinary director general; 
J. R. Singleton, district veterinarian, Manitoba; R. Gwat- 
kin, research officer, and J. A. Rose, retired from division 


Schneider, supervisor, plant opera- 
tion, J. M. Schneider, Ltd. Prepack- 
aging is a must for meat, he claimed. 
The reasons are: 1) the tremendous 
increase in sales of prepackaged 
items in the past five years; 2) 
spreading of demand throughout the 
year; 3) the repetitive buying pre- 
packaging stimulates due to brand 
name identification; 4) the require- 
ments for higher quality and uni- 
formity, which have helped the 
packer; 5) better profits with these 
items, and 6) brand name advertis- 
ing for the packer. 

The progress made by packers and 
their suppliers during the past 10 
years now permits the packer to 
prepackage meats that will reach 
the customer with the top quality in 
freshness, color and taste, Howard 
Schneider pointed out. 

There are several things to con- 
sider in buying a packaging machine, 
he said. The purchase price should 
be recaptured within a year or the 
machine might become obsolete 
before its cost is recaptured. The 
machine should be capable of run- 
ning all types of transparent limp 
films, including very limp, high static 
films such as polyethylene, Saran, 
rubber base films and combinations 
of these films since they are the 
shrinkable films with a great future 
in packaging. The machine should be 
simple to maintain, with all func- 
tioning parts accessible. Contact 
points should be stainless steel, 
which makes cleaning and mainte- 
nance easier. Obviously, a cheap 
machine is not necessarily a good 
machine, the speaker noted. 

Schneider has found that Standard 
Packaging Corp.’s 6-12 machine pro- 
duces the best vacuum package, 
which, in turn, results in the best 
color retention in the sliced product. 
The machine will pack in %4-lb. units 
all the first grade bacon sliced on 
two Anco Cashing lines, with a 
leaker rejection of about 2 per cent 
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on in-line inspection and another 
0.5 per cent on 24-hour inspection. 
The machine also handles the shin- 


gles in a horizontal position, pre- - 


venting the shifting of slices during 
packaging. 

While seemingly complex, the 
machine is simple and straightfor- 
ward in operation, Schneider re- 
ported. It does require superior 
preventive maintenance for success- 
ful operation. The other units in the 
Standard Packaging line, 6-9 and 
6-10, are excellent vacuum sealing 
units as they will run a variety of 
package sizes and weights with few 
rejects, he said. 

MORE MACHINES: On slicers, 
Schneider has found the U. S. Ber- 
kel slicer, 170 G.S., superior for 
boiled ham. This unit employs a belt 
stacker, which has half the breakage 
experienced with a pusher-type 
stacker. The Enterprise slicer is very 
efficient, but it will not handle 
boiled ham, the speaker said. Total 
purchase price is high if several 
machines must be bought for differ- 
ent products. The Anco machine 
gives the most slices per machine 
dollar, Schneider told the group. 
This machine, equipped with a 
slicer stacker, is used to handle a 
wide range of products, including 
jellied meat, square boiled ham, 
4- x 4-in. luncheon meat, and 4-in. 
diameter round sausage. On bacon 
slicing the machine with a Cashin 
unit is  unexcelled, Schneider 
claimed. Its one drawback, he said, 
is its inability to handle very light, 
5- to 6-lb. bellies. 

The Packaging Machinery unit is 
excellent for overwrapping 1-lb. or 
14-lb. flats of bacon since it requires 
no machine changeover between the 
two sizes, the speaker continued. 
However, it should be equipped with 
static eliminators and an electric 
brake so it can handle the newer 
limp shrinkable films. 

For frankfurter wrapping, Schnei- 


and now employed by MPC. RIGHT: Grouped around 
hi-fi console presented to 35-year MPC service veteran 
F. M. Baker (second from right) are (I. to r.): W.R. 
Carroll, J. K. Carroll, Mrs. and Mr. Baker and J, 0. 
Simpson. Baker's talk was a highlight of the meeting, 


der said, the Wrap King unit is an 
exciting development as it can han- 
dle the links by in-feed count. These 
packages are checked after wrap- 
ping. Of course, this requires rigid 
controls in production so the links 
are of uniform length and weight. 

Most important of the three Ms, 
the executive emphasized, is main- 
tenance. A breakdown of several 
hours can mean shorting of orders, 
A breakdown of a day will mean the 
loss of a customer who will be buy- 
ing somebody else’s product. 

it is good policy, Schneider said, 
to send the men selected for pack- 
aging machinery maintenance to the 
supplier’s school. Assignment of 


maintenance personnel on a depart- [ 


mental basis helps to develop skills 
that result in quick repairs. Above 
all, a daily maintenance program to 
clean and check trouble spots is 
essential. At least once a week, the 


machine should be checked com- | 


pletely, he pointed out. 

Schneider suggested that the meat 
industry adopt a uniform code dat- 
ing procedure. The code dates should 
be legible. A good dater is the 
Cozonne dater distributed by Ster- 
ling Marking Products, London, Ont. 
A good ink that will imprint on all 
films, including Saran, is the blue 
ink manufactured by Wiborg Co. 
Cellusolve solvent, made by Union 
Carbide of Canada, is mixed with 
the ink in the range of 50 to 75 per 
cent. A half gallon of the ink with 
the Cozonne dater will give 150,000,- 
000 impressions. A small supply o 
air directed at the film where the 
date appears will dry the ink com- 
pletely while the film is in motion. 

Management, Schneider _ said, 
should give more attention to the 
foreman, who is the key man in the 
production cycle since he controls 
the labor force and machinery. 
Properly trained, the foreman can 
control human relations and produc- 
tion problems arising out of the 
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machine era, as well as costs, the 
speaker pointed out. 

MEAT MERCHANDISING: One 
of the basic problems confronting the 
packer in meat merchandising is 
getting the product to the customer 
in optimum condition, the conven- 
tion audience was reminded by 
A. R. Pearson, plant manager, Burns 
& Co, Ltd, Edmonton, Alta. To 
protect product quality, quick turn- 
over at both the plant and the retail 
level is essential. Over-selling a 
retailer builds long-term losses. The 
industry should overhaul its pack- 
aging terms such as ready-to-eat, 
defatted, partially-boned, etc., Pear- 
son said. A product labeled “guar- 
anteed lean” should be lean. 

Recently, he reported, Burns & 
Co. marketed with tremendous suc- 
cess a cottage roll defatted external- 
ly and internally, at a price markup 
of 44%¢ to 5¢ over the regular trim. 

Since the consumer is fat-con- 
scious, the Burns executive sug- 
gested, the industry should adopt a 
lean trim for pork cuts such as 
smoked hams, cottage rolls and 
picnics. With bacon, the packer will 
need the help of the producer be- 
cause not much can be done in 
trimming a belly. 

Pearson reported a test with 85 
barrows that were emasculated at 
ages ranging up to four months. All 
the animals were slaughtered at the 
age of five months and three weeks. 
The hogs emasculated at the age of 
three and a half to four months 
yielded a superior, leaner type of 
pork, he claimed. 

Consistency of trim should be 
followed at the packinghouse, Pear- 
son said. Some loins have too much 
fat while others have bare spots. No. 
1 bacon is found in No. 3 packages, 
while No. 2 and No. 3 bacon some- 
times is put in No. 1 packages. 

The entire industry should pro- 
mote the “good eating” in the whole 
meat cuts, he declared. Too much of 
the joy of eating red meet has been 
lost as consumers have turned to 
quickly-prepared items. A campaign 


COUNCIL officers (I. to r.): 
vice president, W. W. Lasby, 
Canada Packers Ltd.; manag- 
ing director, E. §. Manning; vice 
President, J. D. Small, J. M. 
Schneider Ltd.; president-elect, 
J. O. Simpson, The First Co-op- 
erative Packers of Ontario; past 
President, J. K. Carroll, Swift 
Canadian Co. Ltd.; secretary- 
treasurer, H. K. Leckie, and vice 
Presidents, P. L. Ayers, Swift 
Canadian Co. Ltd., and A. T. 
Beresford, Burns & Co. Ltd. 


that stresses the goodness and nutri- 
tive values of the red meat cuts 
would win back the busy housewife 
to the joy of eating savory red meat. 
Much is said of the high cost of 
packaging while not enough is said 
of its economies, such as prolonging 
the shelf-life of the product and 
eliminating the daily facing of prod- 
uct, the first chore in retail butcher- 
ing, Pearson contended. Mrs. House- 
wife also should be told that the 
industry gives her what she wants, 
bulk or packaged. Perhaps the dec- 
orative value of packaging has been 
overestimated, Pearson suggested. 
Recently, his firm began to package 
pork sausage links in boats with a 
film overwrap. They look home 
made, in contrast to the fancy 
package items. Now the bulk boat 
units outsell the closed package by 
a substantial margin, he said. 
Pearson also offered several other 
suggestions. Some effort should be 
made to educate the consumer to 
proper package handling at the re- 
tail level, he said. The damage con- 
sumers inflict on packages is paid 
for by them, a fact they apparently 
overlook. The light fading problem 
in retail display cases still is un- 
solved. The electrical industry 
should be urged to develop a better 
tube. If the retail merchant finds an 
item moving so slowly that its 
quality obviously will be lost, he 
should be encouraged to strip all 
identification from the package and 
move the product at distress prices. 
This will lower the overall cost since 
the cost of returned merchandise 
that has no value eventually must 
be recaptured by the packer. 
HUMANE SLAUGHTER: Another 
general area of discussion was hu- 
mane slaughter. At all plants except 
one, Canada Packers, Ltd., is using 
the captive bolt pistol in stunning 
beef, reported L. T. Force, general 
superintendent, Toronto. The am- 
munition cost varies from 1.5¢ to 
4.25¢ per unit, and the charge re- 
quired to stun the animal will aver- 
age as high as 1.25 cartridges per 
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animal with some pistols, he said. 
The skill of the operator and the 
arrangement of the pens affect the 
efficiency of the operation. 

Canada Packers’ experience with 
mushroom head stunners proved 
unsatisfactory, Force said. The cost 
per animal and per charge was too 
high, he explained. 

At Canada Packers’ Winnipeg 
plant, persistent efforts have made 
the pneumatic stunner work to the 
point that it holds considerable prom- 
ise. This unit has been equipped 
with a handle that makes it handier 
to apply and is supplied with air at 
200 psi. Work with small stock is 
still in the experimental stage. Hogs 
are immobilized with a U-shaped 
CO, unit that uses a gas concentra- 
tion of 62 to 65 per cent, averaging 
about three to four hogs per pound 
of gas, Force explained. The hog will 
be immobile for 2% to 3 minutes 
after emerging from the CO, cham- 
ber. The unit will handle hogs 
weighing up to 500 Ibs. For heavier 
hogs, the firm uses a sow trap that 
is slower. New units of this type 
will handle sows weighing up to 700 
Ibs., leaving a few to be stunned 
with a captive bolt pistol. 

The St. John, N. B., plant uses a 
Schermer restraining box with a 
captive bolt pistol, which is satis- 
factory for small kill, Force re- 
ported. He showed slides of a device 
developed by Can-Pak for kosher 
pre-slaughter restraint, which has 
been approved as humane by the 
Canadian rabbinical council and has 
tentative approval from the Health 
of Animals Division, Canada Depart- 
ment of Agriculture. 

Although J. M. Schneider, Ltd., 
uses an electrical stunning system, 
management feels that much work 
still has to be done before this is a 
smooth operation, reported E. H. 
Bull, by-products and provisions 
manager. Part of the problems stems 
from handling the animals. The hogs 
will not tend to bunch if they are 
droved up an incline; they must be 

[Continued on page 36] 











FEEDLOT (above) on which Select plant (below) draws regularly for finished cattle. 


How a Small Packer Works With a Feedlot 


ROM a meat plant which began 
in 1947 as a structure little 
larger than the hamburger 
stand it replaced, the Select Meat 
Co. of San Antonio has grown until 
the packinghouse—after its fourth 
expansion—now fronts on Laredo 
street for 100 ft. Late in 1959 addi- 
tional land was purchased at the 
rear of the plant for future expan- 
sion. Addition of an inedible render- 
ing department is being considered 
since this would tie in with another 
venture of owner M. B. “Red” Bare- 
field—feedlot finishing of cattle. 
From a straight jobbing operation 


LEFT: Design of new carton for Select's portion control 
line is being checked by Steve A. Lillard, sales manager; 
Jack Wofford, beef manager, and M. B. “Red” Barefield, 
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the firm has expanded its operations 
to include beef slaughtering, sausage 
manufacturing and, within the last 
few months, a portion control de- 
partment catering to public feeders. 

Carcass beef is the mainstay of 
the business. To assure itself the 
quality and quantity of beef needed, 
the firm entered into an informal 
agreement to purchase suitably fin- 
ished beef from the O. R. Mitchell 
Ranch, Inc., located on the outskirts 
of San Antonio. This large feedlot 
carries 2,000 head on feed at all 
times and another 1,000 head of 
replacement cattle on oats, alfalfa 


and natural grass from irrigated 
fields. The feedlot can finish about 
8,000 head yearly. 

The firm’s cattle buyer visits the J 
feedlot daily and checks on the | 
topping of cattle available. If they 
are what Select needs, they are cut 
out and shipped to the plant for 
slaughter. Select Meat buys about jf 
100 to 125 head of cattle per week 
from the feedlot. 

There are several advantages to 
the arrangement, reports Barefield. 
The plant is able to get the type of 
cattle it needs in the weight and 
finish ranges desired by its large 


i ae 


president. RIGHT: J. M. Turner, general manager, O. R 
Mitchell Ranch, checks work board used to control cattle 
feeding operation illustrated at the top of this page. 
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uniformly cuts, completely 
mixes, and even emulsifies 
meat in 30 to 240 seconds! 


Begin with fresh 
or frozen fist-size 
meat chunks. 


Coarse cuts in 30- 
seconds, pork sau- 
sage, dry sausage, 


hamburger, etc. 
emulsifies! 


A simple, 
one-man 
operation! 


Complete emulsion 
in 2-minutes, for 
wieners, franks, 
or bologna. 


Bowl tips for ease 
of unloading. 


Three machines|iige]i-) 


Mix, cut, and emulsify in one operation! Hourly capacity 
is immense due to its speed. No pre-grinding required, 
handles frozen or fresh meats. Mixes completely, cuts 
uniformly . . . coarse at low speed (1750’r.p.m.) or fine 
at high speed (3500 r.p.m.). 

Delivers an emulsion that is distinctly finer than produced 
in an ordinary cutter. The razor sharp blades slice open 
the muscle tissue at speeds greater than 100 ft. per second 
in larger model. This yields a maximum amount of cool, 
muscle protein to coat fat and absorb water. You get a 
more stable sausage emulsion. Your customer gets a tastier, 
more tender frank. 

Corrosion-resisting bowl tilts to unload. Available in 50 
Ib. and 120 lb. capacity units. Optional vacuum processing 
produces sausage meat that keeps better, stuffs heavier, 
and has finer color. Write KOCH for details on the fastest 
cutter on the market. The Schnellkutter . . . a KOCH 
Exclusive! 


Prices range $995.00 to $2800.00 
2200 ITEMS FOR THE MEAT & FOOD INDUSTRIES 


KOC 


THE NATIONAL PROVISIONER, FEBRUARY 20, 1960 


A Division of 
KOCH SUPPLIES INC. 
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“BOSS” Cookers and Dryers have 

a well-deserved reputation for 
rapid cooking and drying plus long, trouble-free service. 
They are manufactured with several different types of 
efficient, economical drives and in a variety of capacities. 
Newly designed agitators decrease rendering and discharge 
times. Illustrated at right is the “BOSS” MD Cooker with V 
belt drive from motor to shaft-mounted reducer. The Torque- 
Arm speed reducer, compact and rugged, not only anchors 
the reducer but provides easy belt adjustment without the 
use of a sliding motor base. Drive is by standard 1800 
R.P.M. motor thru multiple V belts. 


Pa: 





COOKER WITH V BELT DRIVE 


The Autoperc Mechanical Crackling Pan fa- 
cilitates the drainage of the entrapped fats by 
incorporating a slope in the pan design and 
employing the drag bars periodically to stir 
the draining mass. It eliminates the need of 
cleaning the percolator pan of fines, since 
none, remain. It makes the unloading of the 
drained meat scraps a completely automatic 
operation. Finally, the unit can be installed 
in any rendering plant with a minimum of 
effort. 


The Autoperc, complete with drive, reducer 

and motor is built for 6,000 and 10,000 pound 

capacity cookers. Special sizes built to order. 
AUTOPERC MECHANICAL CRACKLING PAN 


A high volume, low pressure pump rapidly 
raises the piston to pressure position and the 
radial high pressure pump supplies the final 
squeeze. The transition from low to high pres- 
sure is automatic, and when the pre-deter- 
mined high pressure is reached this pressure 
is trapped and held until released, an advan- 
tage in pressing operations. When the pressure 
is trapped, the press is isolated from the power 
unit, the pumps operating without load. This 
unit is fast, efficient and economical. A com- 
pact, complete power and control unit ready 
to connect to your hydraulic press. 


The instruments for the alarm system, vari- 
able automatic timing device, adjustable pres- 
sure switch and safety switch timer, may be 
mounted on one side of the press for easy 
observation and handy adjustment for various 
materials being pressed. ELECTRIC FLUID PUMP 


WRITE TODAY FOR COMPLETE INFORMATION 


THE aor wits SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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chain accounts which want their beef 
to be uniform week in and week out, 
comments Jack Wofford, beef man- 
ager. The feedlot is a hedge against 
short supplies on local and auction 
markets. Since the lot is located 
only minutes away from the plant, 
constant liaison can be maintained 
between the two operations to check 
out the quality of the animals 
slaughtered. Adjustments can be 
made in feed formulation to get the 
desired finish in the light of dressed 
carcass findings. 

Such an arrangement is a begin- 
ning step in tailoring the beef to the 
demand rather than trying to fit the 
demand to the beef. 

The feedlot is exploring the pos- 
sibility of using Morea liquid sup- 
plement in feeding. This is believed 
to hold promise of improving the 
texture of the meat and yielding a 
bigger rib eye, says Steve Lillard, 
sales manager. 

Since the region has a good supply 
of feed, it is cheaper to bring the 
cattle to the feed than to procure 
cattle or grain from the grain belt. 
The economics of beef production 
favor finishing cattle at a feed 
source rather than moving the cattle 
to feed, observes Barefield. 

Another advantage is that there 
are inherent economies for the feed- 
lot operator and the packer in mov- 
ing cattle direct to the packing plant. 
As a large operation the feedlot 
finishes cattle at an economical level. 
It stores and mixes its own feed and 
the feeding is performed mechan- 
ically. The feed trough is at the 
front of the line of pens parallel to 
the road. A bulk truck equipped 
with an augur spout discharges feed 
into the trough at regular intervals 
and manual labor is held to a mini- 
mum. The truck gets its bulk load 
from the mixing bin of the feed mill. 

Within the past year the firm has 
modernized its single-bed dressing 
department with equipment fur- 
nished by Enterprise Inc. of Dallas. 
New high-speed hoists for landing 
and dropping the carcasses have 
been installed, along with hydraulic 
platforms for splitting and washing- 
shrouding, and these additions have 
improved the efficiency of this 
operation, says Wofford. The depart- 
ment dresses between 80 and 125 
head per day. 

Tile covers the wall to carcass 
height and the balance of the walls 
consists of aluminum wall sheeting. 
Since protection against cold weath- 
er is not a problem, the material 
Was selected to hold down construc- 
tion costs but it also provides a sur- 
face easy to clean. 

Inedible products, including vis- 


MODERNIZED one-bed beef dressing department has tile walls to splash 
height and aluminum wall sheeting covers the balance of vertical surfaces. 


cera, are drummed for pickup by a 
local rendering plant. Interest in the 
feedlot operation, however, has 
prompted management to consider 
the possibility of operating a render- 
ing department from which meat 
and bone scraps could be trucked in 
bulk to the feedlot. The company 
would thus eliminate marketing and 
packaging costs, claims Barefield. 
The one-stuffer sausage kitchen 
has been streamlined with the addi- 


NEW materials han- 
dling and emulsify- 
ing equipment is 
being shown to T. 
C. Anderson, food 
inspector for the 
city of San Antonio, 
by Edward Olivarri, 
sausage fore- 
man for Select 
Meat. Separate 
hoists are used to 
lift buckets at two 
separate sausage 
room locations. 


tion of St. John charging buckets. 
The firm has a hoist at the Boss 
grinder and mixer and another by 
the Mincemaster and Boss stuffer. 
Two hoists are employed, rather 
than a rail system with one hoist, in 
order to eliminate waiting time. It 
is poor economy for a stuffing crew 
of three to five employes to have to 


THE NATIONAL PROVISIONER, FEBRUARY 20, 1960 


wait for a hoist in use elsewhere 
before another batch can be loaded 
into the stuffer, observes Edward 
Olivarri, sausage foreman. 

The kitchen, which has a weekly 
volume of about 30,000 Ibs., manu- 
factures 35 items, including a special 
pork sausage that is put up in corn 
husks. The firm uses Tee-Pak cas- 
ings for stick products. Bologna is 
stuffed in a long casing which is 
marked to yield 1-lb. chunks when 


the stick is cut at the designated 
points. Each bologna chunk carries 
the firm’s label. 

A Linker Machine unit forms 
skinless frankfurts which are peeled 
with Tee-Cee and Time Saver peel- 
ers. The firm is now promoting a 
special frankfurt product which has 
more than doubled the volume of 
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If you’re packaging lard... 


you'll want to know about the new 
LIGHTW HIGHT 
LARD-LINER 


Lard-Pak 


_— 


gS 
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Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity > Low cost 
» Anti-crawl treated 

Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging . . . 
specially designed for one-pound lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 


Rhi 1 d 





Paper C 
Rhinelander, Wisconsin 
Gentlemen: 


Please send trial sample of Lightweight 
Lard-Pak. 


Name 


Title . 


e 
Ase? 


RHINELANDER 


PAPER COMPANY 


Rhinelander, Wisconsin 
Division of St. Regis Paper Company 














Naw a cw mawwaawene 





BEEF MANAGER Jack Wofford 
watches cooler men rib beef selected 
for one of the firm’s chain accounts. 


sales. This is an all-meat frankfurt 
linked 6 in. long to fit a standard 
hot dog bun. There are eight links 
in a 12-oz. package. The firm is 
promoting the frankfurts with point- 
of-sale material in cooperation with 
local chains which package their 
own buns to the same count. The 
items are also advertised on local 
radio and TV stations, and the fact 
that the frank is tailored to the buns 
is stressed. 

The firm slices and packages 14 
different sausage items under its 
Red Brand label and does some pri- 
vate labeling for a large chain. The 
packaging department uses a U. §. 
slicing unit and the stacked sliced 
luncheon meats are weighed and 
transferred from the slicing belt to 
a wrapping station where two oper- [| 
ators place full-color labels on the | 
stacks of meat and, after tucking | 
in all sides of the cut roll cello- | 
phane wraps, pass the package un- | 
der a Great Lakes conveyor sealer | 
equipped with a Kiwi coder. 

The organization’s newest oper- | 
ation is the portion control depart- | 
ment which already accounts for § 
about 20 per cent of the firm’s vol- [ 
ume, according to officials. i 

A new carton which holds about | 
12 lbs. of product has been designed } 
for packing the different cuts under } 
the trademark, “Chef Reddy.” The 
multi-color snap lid with its carica- 
ture of a chef gives the items 4 
distinctive package in keeping with 
their quality. The box is opened 
easily, the needed pieces are re- } 
moved, the lid is closed and the box | 
replaced in the refrigerator. The box | 
also stacks well. 

All orders from the various de- 
partments are assembled in_ the | 
order cooler for loading on the com- 
pany’s trucks. The firm has a fleet 
of 10 refrigerated delivery trucks, 
including several wagon sales units. 
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St. John actually 
manufactures products for 


every department in the plant. 


Each item represents the ultimate in 


equipment design—'Clean-line” construction. 


Your meat and product handling problems can 
usually be solved by stock items from the St. John 
“line”. These include wood, all type metals and plastics. 


St. John craftsmanship is familiar with them all. 


You can save money using St. John “Clean-line” 
standard or custom built equipment in your plant. 


Write, wire or phone for information. 


ST. JOHN & COMPANY 


S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 
PRospect 8-4200 
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Be sure and use 


CUDAHYT 


NATURAL CASINGS 


SSSSHSHSSHSSSSHSHSHSSHSHSSSHSSHSHSHSHSHSHSSHSHSHHSHSHSSHEHHSHSHHSHSHSHSHHHHEHSHEHEEOHSHSSOSESEEESEEES 


for every 


SAUSAGE NEED 

















79 


DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 


casings. You're sure to find the right casing for every sausage 
you make. 








Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


A Cudahy Casing Expert is at 
your service to help you 
select the best casings for your products. 
(oa Contact your Cudahy sales 
ee representative. 
rf “Ss Ye, 

oe” S, » “. * 
§ » In be Es. " 
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THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy 
Casing man how new 
KEYNETS can give your fresh, smoked 
and dry sausage new “eye appeal” 
and “old-fashioned” taste appeal. 
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From Minnesota to the Caribbean— 


Fishyback’ Keeps Meat Cargo Intact 


~\ WIFT & Company is using a 
S unique “door-to-door” shipping 
operation for transporting meat and 
meat products from one _ loading 
platform to another thousands of 
miles away. 

The company’s South St. Paul op- 
eration, together with two Midwest 
trucking firms and an East Coast 
steamship corporation, has launched 
an overseas “fishyback” operation to 
ship trailer loads of meat products 
directly from the St. Paul area to 
Puerto Rico. 

Combining the flexibility of 
trucking service with the economic 
advantages associated with water- 
way shipping, the service has been 
used by the firm in similar ship- 
ments on the Great Lakes from 
Chicago, Cleveland, St. Louis and 
East St. Louis, II. 

Here’s a “fish’s eye” view of the 
operation as applied to shipments 
originating in South St. Paul. Mer- 
cury Motor Freight Lines, Inc., St. 
Paul, loads the meat into refrigera- 
tor trailers at the packing plant and 
transports them to Chicago where 
they are turned over to Denver- 
Chicago Trucking Co., Inc. 

Three days after leaving the St. 
Paul area, the trailers are scheduled 
to arrive in New York where they 
are turned over to the Pan-Atlan- 
tic Steamship Corp. The trailer bod- 
ies are then hoisted automatically 
aboard a specially designed “trail- 
ership” by means of two shipboard 


<n 


LEFT: Crane begins lift of outbound trailer. Note empty chassis positioned in 
foreground. When outbound box has been deposited in ship’s hold, crane 


loading cranes which lift the con- 
tainers from their trailer chassis 
and lower them into an elevator- 
shaft-like hold quickly and gently. 
Trailer bodies are stacked like giant 
shipping crates. 

Each container is locked into place 
and held firmly throughout the en- 
tire trip. Refrigerated containers are 
loaded and secured topside, with 
reefer temperatures maintained 
anywhere between —5° and 70° F. 
as needed. Loading time for each 
trailer body reportedly takes only 
minutes. 

The meat-containing trailer bod- 
ies are transported to Puerto Rico 
where they are unloaded, attached 
to trucks again and taken to their 
final destination. The meat cargo 
remains intact from the time it 
leaves South St. Paul until it reaches 
its destination in the Caribbean. 

A major advantage of the system 
is that the trailers remain sealed 
and refrigerated for the entire 
journey, according to R. B. Sanders, 
executive vice president of Mercury 
Motor Freight Lines, Inc. 

“That means a reduction in loss, 
damage and pilferage, as well as 
time savings and savings in the la- 
bor and cost involved in loading and 
unloading by hand at_ several 
points,” he says. Since loading 
aboard ship is relatively easy, the 
in-port time for each vessel is 
measured in hours instead of days. 

Since each trailer is an individual 


will engage inbound trailer, lift it from hold and transport it to same empty 
chassis on dock. RIGHT: Trailer is being raised to bridge in first phase of load- 
ing. Forward crane is operating inbound while other crane completes its cycle. 
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WITH deck trailer bodies and cranes 
secured for voyage, vessel is en route 
to Puerto Rico. Note double stacking 
of trailer bodies aft of superstructure 
and single layer on the forward deck. 


shipping container, another advan- 
tage of the operation is the elimina- 
tion of special packaging, marking 
and stenciling. Continuous schedules 
on the part of the steamship cor- 
poration also expedite service. 

In converting cargo vessels to 
“trailerships,’ Pan-Atlantic has 
modified its ships so that 166 trailers 
are carried below deck, 36 in double 
tiers aft of the deckhouse and 24 
on the forward deck. 

A typical “trailership” displaces 
13,125 tons and has a maximum 
speed of 15 knots. Constructed of 
steel, its draft is 24 ft. and its over- 
all length is about 468 ft. with a 
width of 72 ft. 

The two cranes for loading the 
trailers aboard ship are positioned 
forward and aft of the superstruc- 
ture. Crane capacity is 50,000 Ibs. 
at the end of an 18-ft. jib exten- 
sion over the side of the ship. A 
traveling-type gantry with movable 
bridge features covers the entire 
width of the vessel. 

A. Robert Cunningham, traffic 
manager of Swift & Company in 
South St. Paul, says that at pres- 
ent the company’s meat products 
from midwest and eastern plants 
will go aboard the “trailerships” in 
New York, but that other ports, in- 
cluding New Orleans, may be used 
by the company in the future. 
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Livestock Feeders Vote 
To Oppose Dual Grading 


Firm opposition to a “dual grad- 
ing” system for beef was registered 
by the Corn Belt Livestock Feeders 
Association, now under the new 
name of the National Livestock 
Feeders Association, at the group’s 
annual meeting in Kansas City. 

The organization maintained that 
uniformity of grading has not been 
demonstrated under the present sys- 
tem of standards and that the at- 
tempt to use a “dual system” of 
grading would only add complexities 
to an already complex situation. The 


“dual system” under consideration 
by the federal grading service would 
attempt to identify different per- 
centages of lean meat in the car- 
casses as well as levels of quality. 

The feeders said they would be at 
an extreme disadvantage until such 
time as the relative quantities of 
lean meat could be identified with 
reasonable accuracy in the live cattle 
ready for market. Even then, the 
feeder would be in an unfair posi- 
tion unless the inherent characteris- 
tics to produce the yields of lean 
meat could be identified in the 
calves and feeder cattle purchased 
for finishing, the association said, 











WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 


UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


ck> 


5 Central Avenue, Kearny, New Jersey 
Branch offices or approved distributors in all key cities 





THE NATIONAL PROVISIONER, FEBRUARY 20, 1960 


adding that retailers would be the 
only benefactors under “dual grad. 
ing” and that producers and packers 
would suffer. 

In other resolutions, the feeders 
voted to oppose legislation that 
would provide incentive payments 
for marketing lightweight hogs and 
supported Swift & Company, Ar. 
mour and Company and The Cudahy 
Packing Co. in their efforts to ob. 
tain relief from the consent decree, 

The association also asked for 
a Packers and Stockyards Admin- 
istration regulation requiring that 
meat packers be bonded and an- 
other regulation requiring that pay- 
ment for slaughter livestock be made 
within 24 hours after purchase. The 
organization voted against a pro- 
posal that would eliminate the “pen- 
cil shrink” privilege and require 
trading on actual weights only. 

On the question of imports of 
meat, meat products and livestock, 
the organization demanded the es- 
tablishment of flexible quotas ac- 
cording to domestic production and 
domestic prices, and further de- 
manded that meat and meat prod- | 
ucts imported to the United States 
be clearly labeled indicating they 
are of foreign origin. Another reso- 
lution approved the establishment of 
a Midwestern Regional Beef Council 
as part of a national beef promotion 
movement. 

John H. Litzelman of Vermillion, 
S. D., was re-elected president of 
the organization for another year. 
The change of the group’s name to 
the National Livestock Feeders As- 
sociation reflects the expansion of 
livestock feeding in many areas out- | 
side the Corn Belt. Invitations to be- 
come part of the national group will 
be extended to feeder associations. | 









Spencer Named President | 
Of Mississippi Packers 


Ralph D. Spencer of Central | 
Packing Co., Hattiesburg, Miss., was | 
elected president of the Mississippi | 
Independent Meat Packers Associa- | 
tion at the group’s annual meeting 
in the King Edwards Hotel at Jack- 
son. J. S. Gammon, Owen Brothers 
Packing Co., Meridian was named 
vice president, and Walter E. Leg- 
ett, Dedeaux Packing Co., Gulfport, 
was chosen as secretary-treasuret. 

Newly-elected directors are: E. L. 
Jenkins, Jackson Packing Co., Jack- | 
son; E. E. Hicks, Bryan Brothers 
Packing Co., West Point; David 
Latham, Delta & Pine Land Co, 
Scott; Robert Vincent, Delta Pack- 
ing Co., Clarksdale; L. S. Hall, Pio- | 
neer Provision Co., Grenada, and 
Todd Agnew, Mid-South Packers, 
Inc., situated in Tupelo. 
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_ CONTAINER CORPORATION OF AMERICA 


ckers, ; 
Chicago 3...and all key marketing areas. Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products 
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for low-cost, 
easy-to-handle 
color protection... 









This dog’s bestif 





... Pfizer bulk 


Franks or bologna, hams or bacon, whatever 
your processed meat products, they can be ef- 
ficiently and inexpensively protected against 
color fading with Pfizer bulk Erythorbic Acid. 

Just a few ounces of Erythorbic Acid or 
Sodium Erythorbate, added during the chop 
for franks, bolognas and luncheon meats, 














suite 
equiy 


sprayed on pre-sliced ham and bacon, addel 
to the pump pickle for hams, or to the curitf 
pickle for corned beef, will assure you of !}pover 
meat product that will retain its original eye Tc 
appeal and sales-appeal. pour 

And Pfizer Erythorbic Acid is sold in low(§ Sodi 
cost, easy-to-handle bulk form, especial jmati 
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n, addel Suited to modern, high speed processing cal Bulletin 100—Pfizer Products for the 
e curin equipment. Saves you time, saves youmoney Meat Industry. 


you of ‘fover other forms. sae ee ae 
inaleyel} To protect that just-processed color in joe eairatinee the Food Industry 
your meats use Pfizer Erythorbic Acid or hai 








1 in low Sodium Erythorbate. For additional infor- Chas. Ptizer& Co. , Inc. Chemical Sales Div..630 Flushing Ave.. Bklyn.6,N.Y. 
° : : : : Branch Offices: Clifton, N.J.;Chicago, Il!.; San Francisco, Cal.; 
pecially mation and technical data write for Techni- Vernon, Cal.; Atlanta, Ga.; Dallas, Tex.; Montreal, Can. 
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Exact Weight® Packaging Scales 


These precision scales are especially designed for low maintenance and long service life in the 
weighing of meat products. A special protective finish, Alomel®, combined with stainless steel 
parts, offers maximum resistance to corrosive elements. Write for details on these and other 
models made by Exact Weight, leading manufacturer of job-engineered scales for 45 years. 









operations 


Request Form 3294. 





SHADOGRAPH® 


speeds weighing 


Up to 50% greater speed in production weighing 
operations is possible with this Shadograph model 
compared to mechanical indicator type scales. The 
Shadograph not only comes to rest more quickly, 
its sharp, shadow-edge indication provides fast, 
unmistakable readings from any angle. Parallax 
is eliminated. Model 4133, above, has capacity of 
two pounds with 1/40 ounce visible indication . . 

two ounces of weight move indicator four inches. 











SELECTROL® 
Automatic Checkweighers 


Products are weighed, classified and sorted 
into separate weight groups—without in- 
terrupting production flow. 
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MODEL 273. Indicator travel 
is one inch over and under 
equivalent to one ounce over 
and under. Graduations to 
your requirements. Request 
Form 3304. 





MODEL 253 





Fast, easy-to-read 
packinghouse scale 


Sliced bacon, luncheon meats and similar prod- 
ucts flow faster across this Exact Weight high- 
speed packinghouse scale. Low, compact end 
tower design plus easy-to-read indication con- 
tribute to greater efficiency and accuracy of 
weights. Requires no leveling for ordinary out- 
of-level position. Capacity one pound. Request 
Form 3301. 


MODEL 213. High speed scale 
for kaging or checkweigh 
ing. Indicator travel is one inch 
over and under equivalent to 
one ounce over and under. 
Graduations to your require: 
ments. Capacity 3 pounds. Re- 
quest Form 3326. 





THE EXACT WEIGHT SCALE CO. 


Sales and Service Coast to Coast 
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915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 














recei 
plete 








3 § 


id 
of 
st 
1d scale 
kweigh- 


ne inch 
lent to 


require: 
ids, Re- 














New York Governor Urged to Call State Conference 


As Step Toward Correcting Meat Inspection Muddle 


A strong letter has been sent by 
the New York State Meat Packers 
Association to Gov. Nelson Rocke- 
feller, seeking a conference on the 
problems of the small meat packers 
in the state. The letter, signed by 
NYSMPA president Jerome B. Har- 
rison of C. A. Durr Packing Co., 
Inc. Utica, cites “intolerable” con- 
ditions and suggests a comprehen- 
sive survey of the entire meat 
inspection situation with the “ulti- 
mate goal of a fair, practical, state- 
wide compulsory inspection system 
under a single agency.” 

Text of the letter to the New York 
governor follows: 

“We wrote to you last November 
30, requesting a comprehensive sur- 
vey of the meat inspection situation 
in New York state, to start with a 
conference at which we, represent- 
ing the small meat packers of the 
state, could present our views and 
suggestions. 

“We are disappointed and dis- 
satisfied with the response we 
received from your office. It com- 
pletely ignored our request and the 
urgency of a situation which is dam- 
aging both to the consumer public 
and the members of the industry. 

“We pointed out in our November 
30 letter the confusion and inequi- 
ties resulting from the overlapping 
of inspection functions of the State 
Health Department, the State Agri- 
culture Department and the various 
local district authorities. We cited 
also the weaknesses inherent in the 
Health Department’s present ‘vol- 
untary’ red meat inspection pro- 
gram which cause unequal inspec- 
tion costs and other business hard- 
ships among the meat producers. 

“Now, to make matters worse, 
humane slaughtering bills have been 
introduced in the state legislature— 
the Conklin bill in the Senate and 
the Conway bill in the Assembly— 
both of which designate the Agri- 
culture Department as the admin- 
istering agency! It is plain to see 
what additional confusion, conflict 
and cost must inevitably be piled 
on top of an already intolerable 
situation, if this legislation is passed 
in this form. 

“This association, composed of 
slaughterers, meat processors and 
fabricators, is the only organized 
group in the state that is qualified 
and in a position properly to advise 
legislative committees how best to 
Proceed in drafting laws and codes 
for our industry that will be work- 
able and equitable. 

‘We have worked and conferred 


extensively with state, county and 
local officials during the past two 
years on the problems of meat and 
meat plant inspection in most of the 
counties of the state. We speak from 
knowledge accumulated through re- 
search and direct working with these 
conditions as an organization, and 
the experiences of our individual 
members. We are prepared and 
anxious to cooperate in any way 
we can with the executive and 
legislative agencies of the state in 
this matter which grows more criti- 
cal every day. 

“We strongly urge that a joint 
conference of the state legislative 
and executive bodies concerned be 
set up at which we may be given 
the opportunity to help work out the 
best approaches to the solution of 
these problems, with the ultimate 
goal of a fair, practical, statewide 
compulsory inspection system under 
a single agency! 

“We look forward to an imme- 
diate and favorable reply to this 
request.” 

Copies of the letter to the gover- 
nor were included in letters sent 
also to state Senator William T. 
Conklin and Assemblyman John J. 
Conway, authors of the twin bills 
on humane slaughtering recently in- 
troduced in the legislature. 


Minnesota Veterinarians 
Urged to Back Inspection 


The Minnesota State Veterinary 
Medical Society was urged at its 
annual convention in St. Paul to 
work actively for legislation to pro- 
vide for state inspection of meat in 
intrastate commerce. The speaker 
was Dr. Glenn H. Nelson, New Rich- 
land, president of the group. 

A resolution adopted by the soci- 
ety calls for meat inspection by 
veterinarians under a program ad- 
ministered by the State Livestock 
Sanitary Board. Another resolution 
says the board should continue as an 
independent agency, rather than be 
placed in the State Department of 
Agriculture as has been advocated 
by some groups in Minnesota. 


First Danish Food Fair 


The whole range of Danish food 
products will be exhibited for the 
first time under one room at the 
June 3-12 Danish Food Fair in 
Aalborg. Fresh meat, bacon, hams, 
sausage and canned meats will oc- 
cupy a prominent place in the 13,- 
000 sq. yds. of exhibit space. 
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Schools Take $83,000,000 
Worth of Meat in 1957-58 


A detailed, nationwide study by 
the Agricultural Marketing Service, 
U. S. Department of Agriculture, of 
foods used during the 1957-58 school 
year indicates that $108,000,000 
worth of meat, poultry and fish 
moved into the school outlet between 
July 1957 and June 1958, with red 
meats accounting for the major 
portion of the total money value— 
$83,000,000. 

In the red meat category, ham- 
burger was the most important food 
item on both a monetary and a 
poundage basis, comprising almost 
43 per cent of the total monetary 
value, the report reveals. 

More than 182,000,000 Ibs. of red 
meat were delivered to public 
schools, of which about 60 per cent 
was beef. In pounds, luncheon meats 
(including frankfurters) were the 
next most important item, followed 
by pork. In the red meat category, 
the quantities of veal and lamb 
delivered to schools were considered 
to be relatively small. 

Meat, poultry and fish made up 
18¢ of the school food dollar, includ- 
ing both purchased and donated 
foods, with meat alone accounting 
for 14¢, the report points out. Ham- 
burger ranked next to fluid whole 
milk in the proportion of the school 
food dollar allocated to individual 
items in the diet. 

The per capita quantity of all meat 
used in schools participating in the 
National School Lunch Program was 
8.6 lbs. and for all other schools, 7.1 
lbs. Per capita value of meat was 
$3.93 in participating schools and 
$3.24 in non-participating schools. 
Value per pound was approximate- 
ly the same in both categories. 

The marketing research report 
notes that schools have become “big 
business” for the food industry, and 
most of it is local. Public schools 
alone provide a total annual outlet 
for about $600,000,000 in food for 
daily lunches, most of which is 
purchased from local processors, 
distributors and wholesalers. 

Researchers found the value of 
food from all sources, both pur- 
chased and donated, delivered to 
60,000 public schools having a feed- 
ing service amounted to $597,000,000, 
or $28 per pupil, for the 21,000,000 
enrollment. Only 15 per cent—about 
$95,000,000—was the value of food 
donated directly by the federal 
government from purchases made 
specially for school lunches or from 
commodities acquired under price 
support and surplus removal pro- 
grams, the report points out. 
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Inspectors Told to Check 
Hormone Rule Compliance 


The Meat Inspection Division, U.S 
Department of Agriculture, has in- 
structed meat inspectors to bear 
down on enforcement of the regula- 
tion aimed at keeping residues of 
diethylstilbestrol out of meat. Under 
the regulation, animals must be 
withdrawn from feed containing the 
hormone at least 48 hours before 
they are slaughtered. 

If at the time of ante-mortem in- 
spection, the inspector has reason to 
believe that less than 48 hours has 


elapsed since an animal has been 
withdrawn from such feed, says 
MID Memorandum No. 278, the 
animal shall not be passed for 
slaughter until the termination of 
such 48-hour period. 

The order was issued after the 
USDA and the Food and Drug Ad- 
ministration had received several 
complaints about alleged violations 
of the regulation. Officials of both 
agencies said they do not know 
whether the allegations were true. 
The MID, however, decided to alert 
its inspectors to be on the lookout 
for possible violations. 








NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 


ONLY 


PIVOTAL BLADE GUARD 











AND POSITIVE DEPTH 
OF CUT CONTROL 


$290°° 





WEIGHT 
4 Ibs. 6 oz. 


OVERALL LENGTH 124 


4” DIAM. M 
SPEED BLADE %* CUT INSTANT 
BLADE DEPTH 
ADJUSTMENT 
KNOB 


544” BLADE ALSO 
AVAILABLE 134” Cut 
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HAND PRESSURE 
INSTANT START & STOP LEVER 


FASTER MORE ACCURATE SCRIBING 

Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 

Weight of a balancer or electric motor is elim- 
inated. Operator scribes with more ease, in- 
creases his production. 

ONE-HAND PORTABILITY 


: ‘ Eliminates clumsy, tiresome 2-hand scribing. 
Scribing half beef with Jarvis Scribe Jmproves accuracy. 
Saw at Raskin Packing Co., Sioux City, 


lowa. Note one-hand ease of operation. ELIMINATES BONE SPLINTERS AND MISCUTS 
° Interchangeable with Jarvis Air Dehider. FREE Trial Unit Available Send Coupon | Now _ 









JARVIS CORPORATION—GUILFORD, CONN. 
( Send Saw On Trial () Send Literature 
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Farm Chemicals Study 
Planned in Wisconsin 


Wisconsin Governor Gaylord Nel. 
son has appointed a committee g 
experts to develop a consistent po. 
icy on the use of chemicals as fe 
supplements, food additives, peg 
cides, herbicides and __livestg 
growth regulators. ; 

The committee, consisting of scig 
tists, doctors and farm experts, 
headed by Dr. Conrad A. Elvehje 
president of the University of Wj 
consin and a noted biochemist. 

The governor said Dr. Elvehje 
has assured the fullest cooperatit 
of the university in seeking 
sible answers to public health 
welfare questions raised by 
increasing use of chemicals 
drugs in preparation and preserva. 
tion of foods. A clear policy also 
needed to protect the food industry 
from economic hardship such as 
suffered recently by cranberry 
growers, he noted. — 


é 
? 


FDA Asked to Set Level 
For Antibiotic on Meat 


A petition filed with the Food 
Drug Administration by Olin M 
ieson Chemical Corp., New Hay 
Conn., proposes the issuance of | 
regulation to establish a tolerang 
of 4 parts per million (0.0004 p 
cent) of chlortetracycline in or ¢ 
retail fresh meat cuts. (The FD 
for some time has permitted use of 
the antibiotic to help preserve poul-” 
try and fish.) 


Carrier Role for Tallow? 


University of Arizona botanists 
have opened the door to the use of 
tallow as a possible “carrier” for 
weed control chemicals by explain- 
ing the qualifications of a “carrier” 
of commercial pesticides: It must be 
a solvent or emulsifier, a wetting 
agent that is non-corrosive to spray 
machinery, a substance of low vola- 
tility and one that is relatively 
plentiful and inexpensive. Tallow 
seems to fill the bill. 


Revised Lamb Standards 


The revised federal grade stand- 
ards for lamb and mutton, to become 
effective March 1, were published 
by the U. S. Department of Agricul- 
ture in the Federal Register of Feb- 
ruary 13. Copies of the new stand- 
ards, which are identical to the 
proposed standards published Octo- 
ber 21, may be obtained from the 
Livestock Division, Agricultural 
Marketing Service, Department of 
Agriculture, Washington 25, D. C. 
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“Now that we've leased 
this Hertz tractor and trailer, we even give 
door-to-door service on LTL orders!” 








Ship on schedule! Lease Hertz long-haul equipment 


NO INVESTMENT...NO UPKEEP 


Tired of late pick-ups—late deliveries for less-than-truckload shipments? Switch to 
Hertz and get custom-engineered tractors and trailers. We'll supply new GMC, Chev- 
rolet or other sturdy trucks or buy your present units, recondition them, and lease 
them back to you. Either way, Hertz takes over all repairs and maintenance. 
Hertz reduces all your fleet accounting and upkeep problems to the writing of 
one budgetable check per week. You get out of the truck business and back into 
your own business. In addition to long term truck leasing, Hertz also rents extra 
trucks by the hour, day or week for your peak periods or any 
emergency. Rely on Hertz—America's No. 1 truck lessor— 


with more than 500 stations in the U. S. and Canada. TRUCK LEASE 


For more information, call your local Hertz office. Or write for the fact- 
filled booklet, ‘How to Get Out of the Truck Business,” to Hertz Truck. 
Lease, Dept. R-220 218 South Wabash Avenue, Chicago 4, Illinois. 








Canadian Packers 
[Continued from page 19] 


confined to a small area to prevent 
climbing. Unnecessary noise and 
personnel must be restricted from 
the droving areas. There should be 
no sharp corners in the droving 
alleys to keep the hogs moving for- 
ward. Above all, the drover must be 
calm and patient with the hogs, Bull 
explained. The plant is slaughtering 
hogs at the rate of 300 head per 
hour. Bull feels that a higher rate, 
500 head per hour, would expedite 
hog handling and that prone sticking 
immediately after the hog is stunned 
is desirable. 

The Schneider firm is using a 
modified Engelhorn stunner requir- 
ing 700 to 900 volts, 900 to 1,500 m. 
amps. and a duration interval of 0.25 
to 2.5 sec., depending upon the 
resistance of the hog. Originally, 
because of imperfect grounding, the 
instrument caused a number of 
broken backs, but this has been 
remedied, Bull reported. 

In the discussion that followed, 
Bert Freeman, general superintend- 
dent, Burns & Co., Ltd., Calgary, 
said the stunner developed by his 
firm is using a much lower voltage 
and amperage than Schneider, 230 to 
250 volts and 400 to 500 m. amps. 





CAUGHT in discussion during break 
in MPC proceedings are annual ban- 
quet speakers George Hutton (left), 
minister of agriculture and conserva- 
tion, Province of Manitoba, and Dr. 
Herrell DeGraff, Babcock professor, 
food economics, Cornell University. 


Several speakers discussed agri- 
cultural economics. 

FARM SURPLUS PROBLEM: If 
politics had not entered into the 
picture and livestock production had 
been allowed to act as the balance 
wheel for grain production, the 
United States would not have its 
current staggering surplus ‘of feed 
grains, which thus far has cost some 


$16,000,000,000 to accumulate, as. 
serted Dr. Herrell DeGraff, Babcock 
professor of food economics, Cornel] 
University, who was the guest 
speaker at the association’s annual 
dinner. If livestock production had 
increased by 2 per. cent per year in 
the post-war years over its 71 per 
cent increase, there would be no 
grain surplus, he claimed. Of this 
increase, 41 per cent is attributed 
to better living, more meat on the 
table, and 30 per cent to population 
increase, he explained. 

The problem is complex and emo- 
tional since farm support programs 
stemmed basically from the fear of 
returning to a depression era, Dr, 
DeGraff pointed out. Yet today, the 
farmer, who comprises 9.8 per cent 
of the labor force, has less impact on 
the national economy than a major 
industry such as the automobile 
industry. 

All foodstuffs are grown on 13 
per cent of the land. Of this food, 8 
per cent is for livestock feeding, 
making this industry a true flywheel 
of agriculture, if untampered polit- 
ically, the speaker noted. 

While a solution must be found 
for the surplus problem, this will be 
more difficult as more people ac- 
quire vested interests in the support 
programs, Dr. DeGraff warned. For 
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E. J. COYLE & COMPANY 







The NEW WAY of drum and barrel carrying. 
DRUMOBILE easily lifts containers vertically and 
carries loads up to 850 Ibs. in complete 
safety. 

EXCLUSIVE simple locking device is self-adjust- 
ing and fits all drums with chimes or seamless. 
Securely locks container to the 
carrier, and can be released 
only when the load rests on the 
floor. 

SAFETY—Every safety and labor- 
saving feature has been em- 
ployed to make the DRUMOBILE 
the safest and easiest drum and 
barrel handler made. 

HOT LARD and other hot mate- 
rials are easily moved safely 
with the drum or barrel head 
open or closed. HANDS NEVER TOUCH THE CONTAINERS. Loads are 
lifted and transported vertically. The self-balancing, no tilting fea- 
tures in raising, moving and placing of the container assure against 
spilling and loss of contents. 

DRUMOBILE is durable. Its modest cost is often repaid many times 
over through elimination of injuries, and the resulting compensation 
payments and loss of time. Also handles Fiber Barrels. 





CHARLES K. ERNST, INC. 


1001 East Ferry St. * Buffalo, N. Y. 














Royal Bank Bldg. 
Whitehall 2-6551 


Winnipeg, Canada 


Brokers and Exporters 
of 


Packing House Products 
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What you should know W hich antioxidant is best for you? 
2 . . ° The principal antioxidants in use today are butylated 
about oxidative deterioration hydroxyanisole (BHA), butylated hydroxytoluene 
° . . (BHT), and propy! gallate. All are available from East- 
of edible and inedible fats man, alone or in solution formulations containing various 
combinations and ratios of BHA, BHT and propyl gal- 
W hat is oxidative deterioration? late, with or without a metal chelating agent. 

The most effective and economical formulation for use 
in any given fat depends upon such factors as the type 
of animal fat, how it is processed, the ultimate use of the 
fat, method of distribution and storage, and type of pack- 
aging. Advice and assistance in selecting the best formu- 
lation for your specific requirements is available from 
the Eastman food laboratories. 


Oxidative deterioration of animal fats is caused by the 
reaction of oxygen in the air with the unsaturated por- 
tion of the fat molecule. This reaction produces free 
peroxide radicals, which, in turn, appear to trigger a 
lengthy chain reaction, resulting in the formation of a 
variety of aldehydes, ketones and acids. Once started, the 
breakdown cannot be reversed. In fact, if allowed to con- 


tinue, it proceeds at an increasing rate. W here are these antioxidants available? 


W hy is it important to animal fat processors? Marketed under the trade name TENOX, these antioxi- 
dants and the experienced technical service which backs 
up their proper use are available from Eastman Chemi- 
cal Products, Inc., subsidiary of Eastman Kodak Com- 
pany, Kingsport, Tennessee. 


Oxidative deterioration, unless checked rapidly, makes 
its presence known in the form of rancidity. Nothing 
destroys the marketability of fats so quickly as the pun- 
gent, tallowy odor and flavor characteristic of rancidity, 












bf ow can you control oxidative deterioration? 


Oxidative deterioration can be controlled effectively with 
antioxidants. Added to oxygen-sensitive fats, these com- 
pounds step in to check the rancidity-producing chain 
reaction referred to above. Since the reactions leading to 
rancidity cannot be reversed, antioxidants can only re- 
tard further deterioration. Hence, it is essential they be 
added as early in the processing of the fat as possible. 












woe Eastman 
antioxidants 
= oe for animal fats 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; 
Atlanta; Chicago; Cincinnati; Cleveland; Framingham, Massachusetts; 
Greensboro, N.C.; Houston; New York; St. Louis. 

West Coast: Wilson Meyer Co., San Francisco; Denver; Los Angeles; 
Phoenix; Portland; Salt Lake City; Seattle. 

Canada: P. N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. , 
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example, he said, the right to partici- 
pate in the tobacco support program 
currently sells at $1,000 an acre. 
This is not for the land, buildings or 
equipment, but for the right to 
receive support prices. Obviously, 
one who buys this right will not 
wish to see it changed. 

The revolution taking place in 
farm technology demands a realistic 
solution to farm problems that is 
not based in its entirety on price 
supports or deficiency payments, 
declared L. W. J. Hurd, editor, The 
Country Guide, Winnipeg, Man. 
Today, one farmer can handle up to 
10,000 laying hens, 1,000 head of beef 
cattle in the feedlot, 1,000 hogs or 
100 or more dairy cows. On one 
mechanized Iowa farm, a _ single 
farmer was producing 2,800 weanling 
pigs and 5,000 turkeys and working 
a 120-acre farm. An eastern Cana- 
dian farmer by mechanizing his 
operations was able to increase beef 
output by 100 per cent with no 
added labor. He fed 500 steers in 
1959 and plans to market 1,000 of 
the animals in 1960. 

This increase in technology on the 
farm calls for greater managerial 
skill and more capital investment 
and credit facilities than the many 
small farmers can command, Hurd 
said. The solution is not to try to 


keep the many marginal farmers on 
the farm (about 21 per cent of all 
Canadian farms had an income of 
less than $1,200 in 1955), the editor 
suggested. On the contrary, it lies 
in encouraging a greater transfer of 
population from the farm to the 
cities, and in expansion of the na- 
tion’s industrial economy and the 
foreign market for farm products, 
which currently accounts for 25 to 
35 per cent of all Canadian farm 
production. 


Grass land cattle economy is being 
hampered by an apparent effort on 
the part of the Canadian government 
to get too many to produce too little, 
charged Bert Hargrave, rancher, 
Walsh, Alta. Recently, the Alberta 
provincial government reduced the 
number of cattle a rancher can graze 
on public land from 1,000 to 500 head 
and, at the same time, increased 
the rental by about 13.5¢ to 20¢ per 
acre, he pointed out. 

Cattle producers recognize the 
need for a national promotional ef- 
fort, which perhaps has been stopped 
by complacency, rancher repugnance 
to the union work “check-off” and 
the lack of an overall red meat 
approach, he said. Hargrave com- 
plimented the packers of Canada 
for the excellence of their producer 
relations, mentioning Burns & Co., 


Ltd., Canada Packers Ltd., Swift. 
Canadian Co., Ltd., and Frank Baker 
of the Meat Packers Council staff as 
outstanding practitioners of sound 
packer-producer relations. 


SUPPLY OUTLOOK: The fact 
that lard production has been rela- 
tively stable even though hog pro- 
duction has increased is proof that 
producers are beginning to market 
meat-type hogs, claimed J. Russell 
Ives, director of marketing, Amer- 
ican Meat Institute, Chicago. He also 
noted that the growing market for 
lard in shortening manufacture has 
helped to stabilize the price. 

In hog production, there is a trend 
toward commercial farming with its 
long-term supply stabilizing effect, 
Ives said. These large producers are 
not in and outers, and they produce 
more efficiently because of their 
greater managerial skills. The sup- 
ply pattern is being helped by 
multiple farrowing. In the cattle 
industry, there has been a shift from 
milk cow to beef production, which 
accounts for the rising imports of 
beef for processing, Ives said. How- 
ever, the beef cow herd now nun- 
bers 25,000,000 head, doubled in the 
past 10 years, indicating that the 
domestic supply of sausage-type 
beef will improve. 

The lifting of import restrictions 











Beef 





FOSTER BROS. 
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CLEANER...N 
NO WASTE... 


BLADE LENGTHS 
12”, 13”, 14” 


WEIGHTS 


6#,7#, 8#, 9# 


Splitte 











Order From Your Dealer or Direct From 





The flavor 


in your Stews — Hamburgers — 
Meat Pies — Soups — Ravioli 
when you use 


Denny \RELAND 


BONELESS-PROCESSING 


@ Packed and assembled only at our Waterford plant 
@ 2% to 95% lean 
@ Bright, fresh-frozen in polyethylene-lined 50 # boxes 


For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 
M. H. GREENEBAUM, INC. 


STAYS 





BEEF 


@ Packed separately in primal cuts 








COLUMBIA CUTLERY CORP. 


225 Lafayette °* New York 12, N.Y. 
Phone: Canal 6-6007 
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Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 
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>» ANY COMBINATION 

OF UNITS TO SOLVE 

POWER YOUR PROBLEMS 
ee 


p— 


SOURCE 





CROW! 
hydraulic 


MAURIE 


mechanical 








fares | WREST 
retail milk packaged condensing unit 











BLOWERS 


PLATES 


hi and low temp quick action and hold-over 








NO “AVERAGE TRUCK” . . . refrigeration 


must meet specific service needs 


Most truck refrigeration units are 
designed to fit “average truck” re- 
quirements. Unfortunately, average 
operating characteristics do not meet 
the special problems created by spe- 
cific service conditions peculiar to the 
individual truck and service. Size 
and type of truck, length of route, 
number of stops, road time versus 
“curb” time and many other varia- 
bles make each truck and service 
need unique. 


The KOLD-HOLD concept of “‘job- 
tailored” truck refrigeration takes 
these many variables into considera- 
tion. KOLD-HOLD has developed 
a line of basic components that can 
be combined into systems to meet 
specific truck and service conditions. 
This assures plenty of refrigeration 
to protect the load. It provides a de- 
gree of dependability that could only 
be attained through engineering the 
equipment to the need . . . placing 
the emphasis on specific application 
requirements so the buyer invests 
only in features that pay off in his 
particular type of service. 


Truck refrigeration that fits the job 
lasts longer! It gives more years of 
service and less ‘““down time.” Main- 
tenance is held to a minimum because 
the equipment is not forced to de- 
liver more than it was designed to 
produce. The system engineered to 
the job provides adequate cooling 
power under normal operation and 
need not be “run to death.” 


KOLD-HOLD can combine drive 
systems, low-sides and _high-sides 
from a wide selection of types and 
sizés to come up with answers to spe- 
cific truck refrigeration problems. 
Literally, hundreds of variations are 
Possible to produce all the depend- 
able economical refrigeration need- 
ed, at the lowest cost in the long run. 








DRIVE SELECTION 


The type of drive that powers KOLD- 
HOLD systems is selected on the basis of 
the service involved. Ordinarily, the 
MARK mechanical drive will do the job. 
The exceptional efficiency of this drive 
produces tremendous temperature recov- 
ery ability. Power is transmitted from the 
truck engine crankshaft, through a flexi- 
ble shaft and cushioning electric clutch 
to the condensing unit. 

For applications where “curb time’”’ is rel- 
atively great, the CROWN hydraulic 
drive system may be used. In this system 
a constant volume hydraulic pump, driven 
off the truck crankshaft, transmits power 
at a constant rate to the condensing unit. 
This assures constant refrigeration regard- 
less of engine speed. 
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LOW SIDES 


You can select the right low-side to fit 
the load, truck and route from the KOLD- 
HOLD selection of blowers and “hold- 
over” plates. For example the SUPER 
“50” BLOWER (above) represents the 
ultimate in load protection in the 0° to 
60° range for trucks up to 18’, while the 
SUPER “35” BLOWER is especially de- 
signed for 35° to 60° temperatures in 
trucks up to 14’, 

KOLD-HOLD streamlined ‘“hold-over” 
plates are available in sizes to fit practi- 
cally any truck requirement. 
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CONDENSING UNITS 


KOLD-HOLD condensing units for over- 
the-road and “stand-by” operation com- 
bine features developed through many 
years of experience with advanced engi- 
neering. They pack unfailing mechanical 
excellence into compact, lightweight units 
with a selection of capacities to meet a 
variety of needs. 


























SPECIAL SYSTEMS 


Special service requirements are being 
met with standard KOLD-HOLD compo: 
nents made up into engineered systems. 
The LANCE system (above) was designed 
specifically for retail milk delivery. Sev- 
eral adaptations of this system are avail- 
able. Other examples are the SPLIT 
MARK or SPLIT CROWN with over-the- 
cab condenser and DUAL CROWN 
trailer systems. 





Let us show you how KOLD-HOLD can 
solve specific truck refrigeration prob- 
lems for you. 


Send for free 
TRUCK REFRIGERATION 
SYSTEMS CATALOG No. 59. 


KOLD-HOLD’ 


division 
Tranter Manufacturing, inc. 
200 E. Hazel St Lansing 9, Michigan 
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on American pork will have one 
major result, the Canadian hog pro- 


ducer, like his cattle producing 
counterpart, will be operating on a 
North American economy, the con- 
vention-goers were informed by 
R. K. Bennett, chief, merchandising 
section, production and marketing 
branch, Canada Department of Agri- 
culture, Ottawa. Since the cost to 
export from Canada to the U. S. is 
about 3¢ per pound, the Toronto hog 
market is going to be directly in- 
fluenced by the Chicago price, Ben- 
nett said. Livestock and meat 
products will move both ways across 
the border. Under these conditions, 
the Canadian hog producer must be 
as efficient as the Iowa farmer. The 
major Canadian advantage is a 
leaner hog. Even when prices at 
Toronto are higher than at Chicago, 
pork is exported. In 1959, about 
1,000,000 Ibs. of pork cuts and canned 
hams moved into the U. S. 

Some of the efforts of the National 
Live Stock and Meat Board, Chicago, 
to make people want to eat meat 
were outlined by Max Cullen, as- 
sistant general manager. Dramatic 
achievements have included the 
findings that liver is an effective 
treatment for pernicious anemia, 
that meat proteins help in reducing, 


that meat has great value for babies 
and that senior citizens can enjoy a 
longer, healthier life on a meat pro- 
tein diet. In addition to granting 
funds for research work, the Meat 
Board keeps the public appraised of 
the value of meat in the diet through 
demonstrations, exhibits, movies, 
and publications, Cullen explained. 


J. K. Carroll, manager, Swift- 
Canadian Co., Ltd., Winnipeg, retir- 
ing president of the council, reported 
that world markets are beginning to 
reassert their influence. The recent 
allocation of $56,000,000 to the dollar 
areas for meat importation into 
Great Britain, the opening of the St. 
Lawrence seaway, the removal of 
hog import restrictions by Canada 
and the continued efforts of Austral- 
ian and New Zealand interests in 
moving lamb and beef to the North 
American continent are signs of this 
resurgence, he said. 

PUBLIC RELATIONS: The meat 
industry has constant need for posi- 
tive public relations, stressed E. S. 
Manning, the council’s managing 
director. The industry must always 
explain the real need for the spread 
between the finished product and 
the livestock prices; it must explain 
its function of serving the producer 
by processing his output and the 


consumer by presenting her with an 
attractive nutritious product. 

Eldon Myers, meat supply map. 
ager, Canada Safeway, Ltd., Calgary, 
Alta., said producers, packers and 
retailers should work as a team to 
promote meat products. A recent 
lamb promotion in his area is moving 
10 times the previous tonnage. The 
meat industry should sponsor cutting 
demonstrations at women’s clubs, 
church groups, etc., Myers sug. 
gested. His company sponsors 35 
demonstrations per month to show 
why well-trimmed meat is worth 4¢ 
to 5¢ more per pound. Poorly 
trimmed steak with flank and tail 
bone included is no bargain at 65¢ 
per lb., compared with well-trimmed 
steak at $1.00 per lb., the Safeway 
executive emphasized. 


In his reminiscence featured at 
the annual luncheon, F. M. Baker, 
who retired recently as the council’s 
western representative after 35 
years of service, commented on the 
long-term effects of hog husbandry 
promotions. In 1930 the council and 
the railroads sponsored a hog breed- 
ing program in which breeding stock 
was sold from a demonstrating train. 
Today, the regions visited by this 
group still produce the best meat- 
type hogs, Baker said. 





PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 


for the Meat Industry 






Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 


Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 
FT. MADISON 11, IOWA 























SAUSAGE CASINGS OF E VERY 
DESCRIPTION BY 


“A CASING MAN’S CASING MAN” 
Now Ready to Solicit Your Casing Needs on a Direct Basis 


INTERSTATE CASING COMPANY 


285 Hudson St. 
Algonquin 5-8558 


Associated Companies in these Countries: 


35A St. John St., London, E.C.1. 
1, Rue Baudin—Bondy (S: 
9-11 Rue Bisse, Brussels, Belgium 


w York 13, N.Y. 
e cable INTCASCO, W NY 


eine) France 
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WARNER JENKINSON MFG., CO. 
2526 Baldwin St. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 






° St. Louis 6, Mo. 
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Decline In Meat Production Continues 


The decline in meat production, which set in following the initial 
spurt in marketing of livestock after the holidays, continued through 
the week ended February 13. However, production continues above 
last year. Volume of output at 420,000,000 lbs. represented about an 
8,000,000-lb. drop from the previous week, but it was about 20,000,000 
lbs. larger than for the same February period last year. Cattle kill 
held its own for the week and numbered about 45,000 head larger than 
a year ago, while slaughter of hogs barely shaded the number for last 
year. Estimated slaughter and meat production by classes appear below 


as follows: 
BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's il. Ibs. Number Production 
REE FOND oo inc cece vswcec cs 350 211.4 1,400 185.9 
ME OEP IO. og ssc cceccceces 350 211.4 1,425 192.5 
EP) cin decks sas 6d ades 305 186.5 1,385 189.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
EE PERS rer a 90 10.1 255 13.0 420 
A RE. 6.0956 6 0's:6-0:0:9,9:4:99 95 10.6 275 14.0 428 
SCE SEN “giclevess sis.c0.s eaesae 90 10.0 271 13.9 400 
1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. ieee 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Dressed Live Dressed 
_ oS” Sener ey 1,060 604 231 133 
ST 05.6 5 oss 9 :raig's's 1,060 604 235 135 
MR CEMUG occ s 0. 6:ccs nba ses 1,074 611 237 137 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
SN SPER Pe eee eee 200 112 105 51 — 47.5 
oS eS ers cre 200 112 105 51 os 48.0 
DE HE ME wetvecisdvvecates 200 111 106 51 13.6 44.6 








Pork Accounts For Most of the January Rise In Meat 
Inventories; Beef Stocks Decline, But Are Above 1959 


M eats continued to move into 
cold storage in _ relatively 
heavy volume in January, a U.S. 
Department of Agriculture report 
indicated. Total volume of meats in 
cold storage on January 31 at 595,- 
657,000 Ibs. was about 52,000,000 Ibs., 
or 9 per cent larger than a month 
earlier. The January accumulation 
last year was about 36,000,000 Ibs. 
Pork and canned products accounted 


for the month’s increase in meat in- 
ventories, as beef stocks were down 
since the close of last year. Closing 
January meat inventories were about 
97,000,000 lbs. larger than a year 
earlier, but about 19,000,000 Ibs. be- 
low the five-year 1955-59 average of 
614,642,000 lbs. 

Beef holdings on January 31 at 
195,718,000 Ibs. represented about a 
6,400,000-Ib. decrease since Decem- 





Total, all meats 





U.S. COLD STORAGE MEAT STOCKS, JANUARY 31, 1960 








Jan. 31 Dec. 31 Jan. 31 5-Yr. av. 
1960 1959 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs 
NNN +7 5 4c: ise 'sssie.cvadng wares ofc oS beads 183,360 191,103 159,569 173,008 
Beef, in cure and cured ............++ a 358 11,006 14,194 11,855 
Total beef 202,109 173,763 184,863 
Pork, frozen 
NE CEL a eres tisieued sass snares a 9,337 8,896 wa naie 
ia eae 28,468 40,996 Wiwéeen 
Bellies ..... 73,023 54,762 Reus 
Other pork 108,536 80,052 eee 
rer 262,219 219,364 184,706 270,121 
Pork, in cure and cured: 
I Sods cee eib boscsictessicestereus 10,327 12,329 Wana 
Other D. S. pork 6,949 8,464 Sema 
Other cure pork 27,640 34,990 fee 
Total cure pork 44,916 55,783 76,521 
MAL SIRIMEE  ofanc's civ ais Glass ba so shoe 264,280 240,489 346,642 
EME SEOOUN oo os odin vee cece ceeded 9,429 9,960 15,704 16,583 
Lamb and mutton in freezer .......... 13,988 14,794 10,118 8,784 
Canned meats in cooler ..............- bg 52,544 58,581 57,780 


On January 31, 1960 the government held. in cold storage hands, 
1,951,000 Ibs. of beef and 1,822,000 lbs. of pork. *Not reported poled prior "is 1957. 


543,687 


teia 








ALL MEAT... output, exports, imports, stocks 


ber, whereas the “shrinkage” last 
year was about 1,000,000 lbs. How- 
ever, reflecting to a certain extent 
the larger beef production this year, 
closing January stocks of the meat 
were about 2,000,000 lbs. larger than 
a year ago and about 11,000,000 lbs. 
above average. 

Closing January pork stocks, up 
by about 45,000,000 Ibs. since the end 
of last year, totaled 309,489,000 Ibs. 
This volume was about 69,000,000 Ibs. 
larger than a year earlier, but about 
62,000,000 lbs. below the five-year 
average of 346,642,000 lbs. The 
month’s rise in pork inventories was 
mostly in fresh stocks, volume of 
which rose by about 43,000,000 lbs. 
during the period and was about 
77,000,000 Ibs. larger than it was 
on the same date last year. 


U.S. MEAT EXPORTS 

While exports of red meat from 
the United States are small com- 
pared with volume of such imports, 
U.S. exports of animal fats hold a 
considerable edge over such imports. 
Our largest meat products export 
commodity in December was inedi- 
ble tallow, volume of which at 144,- 
205,315 lbs. was about 80 per cent 
larger than last year’s 79,928,131 
for the month. Lard left the U.S. in 
a volume of 36,584,580 Ibs. in De- 
cember compared with 26,129,131 
lbs. for the month in 1958. 

U.S. exports of meat products in 
December 1959-58 are listed below: 


December December 
1958 


Commodity 1959 
EXPORTS (Domestic): Pounds Pounds 
Beef and Veal— 
Fresh or frozen 
(except canned) ... 1,239,439 1,030,508 
Pickled or cured 
(except canned) . 1,096,522 1,376,073 
Pork— 
Fresh or frozen 
(except canned) ... 1,436,881 809,858 
Hams and shoulders, 
cured or cooked ... 1,311,616 1,883,849 
ere 911,273 875,028 
Pork, pickled, salted or 
otherwise cured 716,131 979,729 
— bologna & 
‘urters 
‘neu canned) .. 175,962 142,352 
Meat and meat products 
(except canned) ... 108,890 700 
Beef and pork livers, 
fresh or frozen .. 4,483,838 4,170,418 
Beef tongues, 
fresh or frozen ... 1,476,584 1,440,272 
Variety meats 
(except canned) ... 2,246,212 1,489,873 
Meat specialties, frozen 621,200 353,351 
Canned meats— 
Beef and veal ...... 223,922 162,282 
Sausage, bologna and 
frankfurters ..... 77,352 133,400 
Hams and shoulders . 66,536 62,250 
Pork, canned ...... 225,926 220,251 
Meat and meat products 354,457 354,791 
Lamb and mutton 
(except canned) P 44,754 102,046 
Lard (includes rendered 
POO. £00) deccceccs 584,580 26,129,131 
Shortenings, animal fat 
Gah. TaFO) ccc ccccee 73,905 7,900 
Tallow, edible ........ »942,784 551,803 
Tallow, inedible ...... 144,205,315 79,928,985 
Inedible animal oils 1,314,071 569,252 
edible animal gre 
OR BNE oie 6.60 ciccce 14,512,407 7,628,097 
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PROCESSED MEATS 





SUPPLIES 





Canadian Imports of U. S. Beef 
Cattle Set Record Last Year 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in January 1960-59, as re- 






Feed Manufacturing Volume 
Last Year About Same As 1958 






























































































Canada last year imported 29,400 , An estimated 40,00 ¢ 
y P : ported by the Canadian Department ; estimated 40,000,000 tomas aia 
head of beef cattle from the United ol Agrictelbers: livestock and poultry feed was man. B “ite. 
States. This number was the largest : pore ae ufactured in the United States last —— 
° ° . . a oice, 
in the trade since World War II and Head Head year, according to the American Choice: 
matin? Cut ie, dadcciee ee 157,018 138,20 ay 
perhaps the largest on record, ac- online a Moma Sidi 36,528 aieas Feed Manufacturers Association, — 
cording to the Foreign Agricultural Hos --.----s.-.-ssssss0s- —- ey tH The national average was about = 
ee ee” SR ee eh |) ate ae piers aaa Be Sie m Comm 
ge Average dressed weights of live- the same as 1959 production, but Canne! 
Canada is normally a net exporter stock were as follows: regional figures varied greatly from 
in a rae ae across _ pr ia iia tg ae the year before. The Illinois-Indj- ao 
volume de i er See. 531.2 Ibs. 526.9 Ibs. -Michigan-Ohi ; 
pending on how muc Sate sre ahaa —— Se ana-Michigan-Ohio area reported a Round 
higher U.S. prices are than those on MOR! 5639 0-0 pura Ome 152.3 Ibs. 160.7 lbs. 5 per cent decrease. Largest gains bs . 
the Canadian market. Because of  SP&®P visser = 47.8 Ibs. = came in the Arkansas-Oklahoma- Arm 
high prices and an active demand for Texas area, up 16 per cent, and the ey 
feeder cattle in the U.S. in 1958, CHICAGO LARD STOCKS western mountain states, up approx- ~~ 
Canada shipped 460,000 head to U.S. Stocks of drummed lard in Chicago _—jmately 11 per cent. Choice: 
feedlots. This trade declined to 208,- were reported in pounds by the Feed production for beef and ore 
000 in 1959. Board of Trade, as follows: sheep was up 21 per cent from 1958. age: 
A few thousand head of beef Feb. 12  — Feb. 6 Swine feed increased 4 per cent, but e 
Sq. ¢ 
1 1960 : : 
slaughter cattle normally move P. S. lard (a) 3,969,235 3,809,325 tonnage in the last quarter was far 0 
. : . S. lard (b) 360,650 360,650 
from the U. S. into Canada during oe vebiened Medi saa. sae below 1958 and December produc- — 
the winter months, when the sup- = sendered tend @) Lanes a tion dropped 26 per cent. Navel 
: é oro 548, 7,987,870 
ply of the domestic variety is inade- _—(a) Made since October 1, 1959. ours 
quate. During the last four months _‘) Made previous to October 1, 1959. Meat Index Shade Higher Se. ¢ 
of 1959 an unprecedented flow of WEST COAST MEAT IMPORTS Meat prices developed some Brisk 
slaughter cattle was shipped from Week ended Feb. 5, 1960 strength in the week ended Febru- pod 
the U.S. into Canada. San Francisco: from Costa Rica—344,788 Ibs. ary 9, as the average wholesale price 
: mise. beef. New Zealand—44,776 boneless veal. . * 
The egpaincnsi rss attributed to Australia—111,800 boneless mutton. wera an index turned slightly upward to 908 cow 
severa unusua actors amon 33,600 boneless mutton, 65,620 canned pork. 3 i " C&C 
hi h , 8 Canada—73,714 pork. Argentina—495,622 canned from 90 5 for the nae? week, - Cow, 3 
which were the more favorable beef. Holland—10,050 canned pork. Norway— cording to the Bureau of Labor Sta- Cow, 
prices for steers in Toronto than in 329 Ihe mise. canned meat. Uruguay—54,000 ‘tistics, The average primary market pal 
Chicago, a premium of 5 per cent on Los Angeles: from Australia—270,540 bone- —_ price index held steady at 119.2. The Bull, § 
i, Cc di d ll d d li less beef. Mexico—187,444 boneless beef, 22,425 : . 
the Canadian dollar and a decline of carcass beef, 2,938 misc. beef. New Zealand— same indexes for the corresponding 
* 801,747 boneless beef. Denmark—9,600 canned 
about 100,000 head in the number of pov ‘argentina—36,900 canned beef. Uruguay Wee last year were 101.2 and 1194 
Canadian-fed cattle received at —9,001 canned beef. per cent, respectively, on the basis of Prime 
k -d Portland: from Argentina—7,200 canned beef; Prime 
stockyards. and 2,913 canned ham from Holland. the 1947-49 average of 100 per cent. Prime 
Choice 
Choice 
Choice 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS ee ~<a Good, 
— aoe, Se. BB ay on SMOKED MEATS (Lel prices quoted to manu- posi _ Spree tt pane 
-id. eeececes MR. ccccessncces . p 
— a nt cas., en Wednesday, Feb. 17, 1960 Beef esa “ ae Pore Wee TEI. oe ccc bs ceeied 3.65@3.75 
-Ib. package ..... s : : 1O/MO-maIA. 5505s cea '70@2.80 
Franks, sheep casing, aye ene aA/16" tbs. eg Clear, 29/35 mm. ....1.20@1.30 Prat pn cas ee eeiE 
im ti, package =...624@69 ane Aland, id/ie ina “* || Gleam 5/38 mm. - Laser 35 
ee gece rae 47 @48 foe, eee Clear, 38/40 mm. oo) 18@125 CURING MATERIALS = 
Bologna, ring, bulk ..43 @48 pono gaa J 4 S., 44 Clear, 44 mm./up ..... 1.90 @ 2.05 aed cat Che 
Bologna, a.c., bulk ....35 @39% Pre = REO eboka Not clear, 40 mm./dn. 75@ 85 Nitrite of soda. in 400-Ib. wt. Ch 
Smoked liver, n.c., bulk 46% @52 » ’ S., Not clear, 40 mm./up 85@ 95 bbls., del. or f.0.b. Chgo $11.9 
® ready-to-eat, wrapped 4514 Gor 
Smoked liver, a.c., bulk 36 @43%% Bacon, fancy, de-rind a ee a Beef weasands: (Each) — ages ne 5.65 Gor 
gen Phen wg = 8/10 lbs., wrapped ...... 34 ace... ee Pure refined powdered nitrate cow 
: fe eh, Bacon, fancy sq. cut, seed- ree ihe ih ae kee : ge Rr 3 8.65 
ee a ee ee less, 10/12 Ibs., wrapped . 31 Beef middles: (Per set) Salt, paper sacked, f.0.b. = 
Blood an tae a ae ae Bacon, No. 1, sliced 1-lb. heat Ex. wide, 2% in./up ..3.60@3.85 Chgo. gran. carlots, ton .. 30.50 c 
oe aan ad ri splice 50 @64 seal, self-service pkg. .... 43 Spec. wide, 2%-2% in. 2.65@2.90 Rock salt in 100-lb. Be 
Bieod. anane, 2.2. a an Spec. med. 1%-2% in. .1.75@2.00 bags, f.0.b. whse., Chgo 28.50 : 
bea Pheu erp $ Narrow, 1% in./dn. ..1.15@130 sugar: | 
Pickle & Pimento loaf ..45 @53 FRE 
Bologna, a.c., sliced *3 SPICES = — Fg agar Raw, 96 basis, f.o.b. N.Y. .. 6.00 Ch 
ear, n./up ...... @ Refined standard cane 
i «. Clear, 4¥%-5 inch 27@ 32 ‘gran., delv'd. Chgo. .... 920 es 
sliced, 6, 7-02., doz. ..3.66@4.92 (Basis Chicago, original bar- Clear, 44% inch 20@ 22 packers curing sugar, 100- wall 
O.L. sliced, 6, 7-0z., doz. 2.66@3.84 a ih +d = ite See 2e8. eee Pr 
P.L. sliced, 6-0z., doz. 3.40@4.80 Whole Ground Beef bladders, salted: (Each) B., lets 296 2.5. cceccesns . Pr 
P&P loaf, sliced, _ grain for saus. 7% inch/up, en oe = oe Bae ns 1) Ct 
6, 7-0z., dozen ........ 2.51@3.60 " , pri aes 6%4-7% inch, inflated .. Srereae,, ACerne ew ce.) ae Cc 
ee ° — pares alla 4 + 514-614 inch, inflated .. 12@ 14 Ex-warehouse, Chicago .... 7.56 Ge 
Chili pepper ...... 56 Pork casings: 7 rey FRE 
Chili powder ..... ‘ 56 29 mm./down ........ 45 @4.55 
DRY SAUSAGE Cloves, Zanzibar .. 60 65 o Pa re : ate SEEDS AND vn onl 12 
(cl, Ib.) Ginger, Jamaica .. 52 58 : Es ce vevstponhs \ dcl., Ib.) ole 
Cervelat, hog bungs ..1.02 @1.04 Mace, fancy Banda 3.50 3.90 SB/SB GAM. 2 ccccccscces 2.50@2.75 Caraway seed ........ ee 
NOE oe isn os in sivas 64 @66 East Indies ...... Bs 2.95 38/42 mm. ....... : Cominos seed ........ 31 38 1 
ee ee 86 @88 Mustard flour, fancy .. 43 Hog bungs: Mustard seed ‘ 
Holsteiner ............. 74 @76 BHO. Dc ncccesevecs Ke 38 Sow, 34 inch cut .......... OS re 23 
Salami, B.C. .......... 94 @96 West Indies nutmeg... 1.82 Export, 34 in. cut . ‘ yellow Amer. ...... 17 6 PIC 
Salami, Genoa style 1.03 @1.05 Paprika, Spanish .. ¥ 65 Large prime, 34 in. ...... pep. i ee rer 37 
Salami, cooked ........ 49 @51 Cayenne pepper .. EA 63 Med. prime, 34 in Coriander, o4 
Pepperoni .............85 @87 Pepper: Small prime ...........-- Morocco, No. 1 ....- 20 63 HA 
OO Era eee 1.00 @1.03 mem, Ne. 2 .55%.. 56 Middles, cap off .......... Marjoram, French .. 54 1 
Goteborg ....... ss coon @eS SER Re aes 1.32 1.40 WOR WIS ioc dieccsn s cetes Sage, Dalmatian, 66 1 
Mortadella ............. 60 @62 Wa ss tines nes 80 85 Hog runners, green ...... 15@20 RS AY OR Ar 59 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Feb. 16, 1960 


CARCASS BEEF 

rs, gen. range: (carlots, Ib.) 
sterime, 760/800 
Choice, 500/600 
Choice, 600/700 
Choice, 700/800 
Good, 500/600 
Good, 600/700 
Bull 
Commercial cow ....30 env 
Canner-cutter cow .. 31% 


PRIMAL BEEF CUTS 
Prime: 
Rounds, all wts ss 
Tr. loins, 50/70 del) 83 @98 
Sq. chux, 70/90 4014 
Arm chux, 80/110 ... 38 
Briskets (Icl) 34 
Ribs, 25/35 (cl) ..58 @66 
Navels, No. 1 10% @11 
Flanks, rough No. 1 11%@12 
Choice: 
Hindatrs., 5/800 ... 52 
Foreatrs., 5/800 35 
Rounds, 70/90 lbs. .. @5312 
Tr. loins, 50/70 .... @75 
Sq. chux, 70/90 .... 4014 
Arm chux, 80/110 .. 38 
Ribs, 25/30 (icl) ... @60 
Ribs, 30/35 (cl) ... @54 
Briskets (Icl) . nF 34 
Navels, No. if :10% @11 
Flanks, rough No. 1 11%, @12 
Good (all wts.): 
@40 
@52 
@33 
@52 
Loins, trim’d. @65 


COW, BULL TENDERLOINS 
C&C grade, fresh (Jl, Ib.) 
Cow, 3 Ibs./down @85 
Cow, 3/4 Ibs. @97 
Cow, 4/3 Ibe. .......... 98 @1.05 
Cow, S$ ibe./up ........ 1.12@1.17 
og Sr 1.12@1.17 


CARCASS LAMB 
(Lel., Ib.) 

Prime, 30/45 Ibs. 

Prime, 45/55 Ibs. ...... 3914 @ 4014 
Prime, 55/65 Ibs. ...... 3714 @ 3814 
Choice, 30/45 lbs. ....41 @42 
Choice, 45/55 Ibs. . .3914 @40% 
Choice, 55/65 Ibs. . 3744 @381%, 
Good, all wts. 351% @ 38% 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s 32@32%n 
Tongues, No. 2, 100’s 29\4n 
Hearts, regular 100’s .. 

Livers, regular, 35/50’s 
Livers, selected, 35/50’s 
Tripe, cooked, 100’s .. 
Tripe, scalded, 100’s .. 
Lips, unscalded, 100’s . 
Lips, scalded, 100’s 
Melts 

Lungs 100’s 

Udders, 100’s 


FANCY MEATS 
Beef tongues, 
corned, No. 1 
corned, No. 2 
Veal breads, 6/12-o0z. .. 
12-0z./up 


Calf tongues, 1-lb./dn. 31@ @ 32 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat, (lb.) 

barrels 43 
Bull meat, boneless, 

barrels 46 
Beef trimmings, 

75/85%, barrels .... 33 
Beef trimmings, 

85/90%, barrels .... 38 
Boneless chucks, 

barrels 43 
Beef cheek meat, 

trimmed, barrels .. 27%4a 
Beef head meat, bbls. 234on 
Veal trimmings, 


boneless, barrels 41 @43 


VEAL SKIN-OFF 
(Lel., Ib.) 

Prime, carcass, 90/120 
Prime, carcass, 120/150 ... 
Choice, carcass, 90/120 . 
Choice, carcass, 120/150 
Good, carcass, 90/150 
Commercial, 90/190 
Utility, carcass, 90/190 
Cull, carcass, 60/125 


BEEF HAM SETS 
Insides, 12/up, lb. .... 
Outsides, 8/up, Ib. .... 
Knuckles, 742 up, Ib. .. 


57@60 
-56@59 
.. 53@55 
. 52@55 
48 @52 
40@42 

. 36@40 
30@32 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Feb. 16 


FRESH BEEF (Carcass): 
STEER: 


Choice, 5-600 Ibs. ........ $43.00 @ 45.00 
Choice, 6-700 Ibs. ........ 42.00 @ 44.00 
Good, 5-600 Ibs. .......... 41.00 @ 43.00 
39.00 @ 41.00 


Good, 6-700 Ibs. 


cow: 
Commercial, all wts. 
Utility, all wts. 


. 33.00@35.00 
32.00 @ 34.00 


San —* No. Portland 
Feb. Feb. 16 


$45.00 @ 46.00 
42.50 @ 45.00 
43.00 @ 44.00 
41.00 @ 42.00 


$44.50 @45.50 
43.00 @ 45.00 
43.00 @ 44.00 
42.00 @ 43.50 


33.00 @ 36.00 
30.00 @ 32.00 


34.00 @ 35.50 
32.50 @ 34.00 


Prime steer: 


Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 .. 
Hinds, 6/700 
Hinds, 7/800 


Rounds, cut across, 


flank off 


Rds., dia. bone, f.o. .. 
Short loins, untrim. 
Short loins, trim. 


Flanks 
Ribs 
Armchucks 
Briskets 
Plates 


Choice steer: 
Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 
Hinds, 6/700 
Hinds, 7/800 


Rounds, cut across, 


flank off 


Rds., dia. bone, f.o. .. 
Short loins, untrim. .. 


Short lions, trim. 


Rounds, cut across, 


flank off 


Rds., dia. bone, f.o. .. 
Short loins, untrim. .. 
Short loins, trim. 


Flanks 
Ribs 


NEW YORK 
Feb. 16, 1960 
CARCASS BEEF AND CUTS 


@85 
@19 
@52 
@42 


FANCY MEATS 
del prices) db.) 
Veal breads, 6/12-0z ........ 1.33 
12-0z./up 
Beef livers, selected . 
Beef kidneys 
Oxtails, %-lb., frozen 


VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prime, 90/120 . 


/ 
Choice calf, all wts. 
Good calf, all wts. 


CARCASS LAMB 


Prime, 35/45 


(Carlots, Ib.) 
Choice, 35/45 
Choice, 45/55 
Choice, 55/65 


CARCASS BEEF 

(Carlots, Ib.) 
Steer, choice, 6/700 ..43 @45% 
Steer, choice, 7/800 ..4342@44 
Steer, choice, —. sh 
Steer, . 
Steer, 1A 
Steer, good, 8/900 ....39 @391 Yo 





PHILA. FRESH MEATS 


Feb. 16, 1960 


Prime Steer: 
Carcass, 5/700 
Carcass, 7/900 


Rounds, flank off .... 
Loins, full, untr., .... 


Loins, full, trim. 
Ribs, 7-bone 
Armchux, 5-bone 
Briskets, 5-bone 
Choice steer: 
Carcass, 5/700 
Carcass, 7/900 


Rounds, flank off .... 
Loins, full, untr., .... 


Loins, full, trim. 

Ribs, 7-bone 

Armchux, 5-bone 

Briskets, 5-bone 
Good steer: 


Loins, full, untr., fee 


Loins, full,. trim. 
Ribs, 7-bone 
Armchux, 5-bone 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (local, Icl. Ib.) 
Reg., loins, 8/12 ....39 @42 
Reg., loins, 12/16 
Boston Butts, 4/8 
Spareribs, 3/down .... 
Spareribes, 3/5 
Skinned hams, 10/12 .39 @41 
Skinned hams, 12/14 .38% @40 
Picnics, S.S. 4/6 .... @2 
Picnics, S.S. 6/8 
Bellies, 10/14 

NEW YORK: 

Reg. loins, 8/12 37 @43 
Reg. loins, 12/16 ....36 @41 
Hams, sknd., 12/16 ..40 @45 
Boston butts, 4/8 ....30 @37 
Regular picnics, 4/8 .25 @30 
Spareribs, 3/down ..36 @42 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Feb. 16, 1960 
Hams, skinned, 10/12... 
Hams, skinned, 12/14 ... 
Hams, skinned, 14/16 ... 
Picnics, 4/6 Ibs. 


Canner-cutter 29.00 @ 32.00 


39.00 @ 42.00 


28.00 @ 30.00 
36.00 @ 39.00 


29.00 @ 33.00 
39.00@41.00 


Briskets, 5-bone 
COW CARCASS: 


Picnics, 6/8 Ibs. 
Pork loins, boneless ... 
Shoulders, 16/dn. 

(ob lots, Ib.) 
Pork livers 1 
Tenderloins, fresh, 10’s 69 @70 
Neck bones, bbls. ...... 64@ 7 
Feet, s.c., bbis, ........ 7 


OMAHA, DENVER MEATS 


Omaha, Feb. 17, 1960 
(Carcass carlots, cwt.) 
Choice steer, 6/700 ..$42.00@42.50 
Choice steer, 7/800 .. 40.50@41.00 
Choice steer, 8/900 .. 38.75@39.25 
Good steer, 6/800 ... 38.00@38.75 
Choice heifer, 5/700 . 41.00@42.00 
Good heifer, 5/700 .. A 

Cow, canner-cutter .. 

Denver, Feb. 
Choice steer, 6/700 
Choice steer, 7/800 .. 
Choice steer, 8/900 .. 
Choice steer, 9/1000 . 
Choice heifer, 5/600 . 
Choice heifer, 6/700 . 
Utility 


FRESH CALF: 
Choice, 200 Ibs./down ... 
Good, 200 Ibs./down ... 


LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 lbs. 39.00 @ 41.00 
Choice, 45-55 Ibs. 41.00 @ 43.00 
Choice, 55-65 Ibs. ........ 39.00 @ 41.00 
Good, all wts. 38.00 @ 42.00 


FRESH PORK (Carcass): (Packer style) 
120-180 Ibs. U.S. No. 1-3 None quoted 
LOINS; 
Eee tn hen 39.00 @ 43.00 
10-12 Ibs. ..+. 39.00@43.00 
I oo. oinsctluiclocs 4% 39.00 @43.00 


PICNICS: (Smoked) 
Se ee 28.00 @32.00 


(Skin-off) 
- 49.00@54.00 


(Skin-off) 
None quoted 
48.00 @ 52.00 


(Skin-off) 
43.00 @ 53.00 


-cut 350/700 
41.00@51.00 — 


41.00 @ 43.00 37.50 @ 41.00 
None quoted 
38.00 @ 42.00 
None quoted 
37.00 @ 40.50 


None quoted 
None quoted 
43.00 @ 45.00 
40.00 @ 43.00 
40.00 @ 44.00 


(Shipper style) (Shipper style) 
None quoted 23.50 @ 25.00 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ... 134% 
50% lean, barrels ... 

80% lean, barrels ... 

(Smoked) 95% lean, barrels 

29.00 @35.00 Pork, head meat 

Pork cheek meat 
trimmed, barrels 

Pork cheek meat, 


42.00 @ 44.00 
42.00 @ 44.00 
40.00 @ 42.00 


38.00 @ 41.00 
38.00 @ 41.00 
38.00 @41.00 


(Smoked) 
28.00 @32.00 


RN 8. sation 23. 41.00@ 49.00 


48.00 @52.00 
42.00 @ 46.00 


THE NATIONAL PROVISIONER, FEBRUARY 20, 1960 


47.00 @50.50 


16-18 Ibs. 45.00 @ 48.00 





40.00 @ 46.00 











PORK AND LARD ... Chicago and outside B 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 17, 1960) 
SKINNED HAMS 









34144 34% 
334% @34 .. 25/up, 2s in ..33%@34 
PICNICS 

F.F.A. or fresh 
+4 corseseseces 
1ou6ai 
anemt 10/ 
wees f.f.a. 8/up 2’s in .....19n 


a... fresh 8/up 2’s in ....n.q. 


FRESH PORK CUTS 
Car Lot 


12/dn ..364%4@37 
16 36 





BELLIES 





eee, Serer 16 
>. AAs: rs 15 
G.A. froz., fresh Clear 
So Capa ess scare tees 144%4n 
Sr sas hoc ceaee > SC See 144%n 
ee Sane en eee lh EC 14% 
REGO wees cose BEE 04060000 es 14 
SOR 6 s5G6hocnst NO sc ho'nas 13% 


FAT BACKS 
Frozen or fresh 





OTHER CELLAR CUTS 


Frozen or fresh — 
OME veces Sq. jowls, boxed ....n.q. 
Riise ne ba.0 Jowl Butts, loose ia bine 7 
Wists sane Jowl Butts, boxed ...n.q. 





LARD FUTURES PRICES 
@rum contract basis) 
FRIDAY, FEB. 12, 1960 


— High Low 
Mar. 8.52 8.40 8.45b 


May °. 00 9.00 8.85 8.87 
duly 9.25 9.27 9.20 9.20a 
Sept. 9.55 9.55 9.50 9.50 


Oct. 9.00 ae 9.60n 

Sales: 1,580, 000 tie. 

Open interest at close, Thurs., 
Feb. 11: Mar., 176; May, 179; July, 
130; Sept., 60; and Oct., 3 lots. 

MONDAY, FEB. 15, 1960 
Mar. 8.40 8.42 8.40 8.40b 


May 8.85 8.85 8.85 8.85b 
July 9.22 9.25 9.22 9.25a 
Sept. 9.50 9.50 9.47 9.47 
Oct. 8.50 8.50 8.50 8.50 


Sales: 880,000 Ibs. 


Open interest at close, Fri., Feb. 
5: Mar., 175; May, 179; July, 129; 
Sept., 59; and Oct., 3 lots. 


TUESDAY, FEB. 16, 1960 
Mar. 8.60 8.65 8.50 


8.60b 
May 8.95 9.05 8.95 8.95 
July 9.25 9.25 9.20 9.20 
Sept. 9.47 9.52 9.45 9.45 
Oct. 9.50 9.60 9.50 9.60 
Sales: 2,280,000 Ibs. 
Open interest at close, Mon., 


Feb. 15: Mar., 172; May, 179; July, 
129; Sept., 62; and Oct., 4 lots. 


WEDNESDAY, FEB. 17, 1960 


Mar. 8.52 8.62 8.52 8.57b 
May 8.95 9.02 8.95 8.97 
July “ee ois 9.22b 
Sept. 9.52 9.55 9.47 9.55b 
Oct. kee 9.65b 
Sales: ‘800 000 Ibs. 

Open interest at close, Tues., 


Feb. 16: Mar., 165; May, 175; July, 
129; Sept., 67; and Oct., 8 lots. 


THURSDAY, FEB. 18, 1960 
Mar. 8.57 8.60 8.57 
May 9.00 9.00 8.97 
July 9.22 9.22 9.22 

9.50 


i anit 


Sales: 1,000,000 Ibs. 
Open interest at close, Wed., 


Feb. 17: Mar., 159; May, 176; July, 
129; Sept., 70; and Oct., 8 lots. 


44 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, FEB. 12, 1960 


Open — Low Close 
Mar. eee 7.20b- .30a 
May or 38a 
July 7.94 7. 94 7. 90 7.90a 
Sept. 8.00 8.02 8.00 8.00a 
Oct. éoel Seew > osc) ee 
Dec. vr - 7.60b 


Sales: 960, 000 Tbs. 


Open interest at close, Thurs., 
Feb. 11: Sept., 3 lots. 


MONDAY, FEB. 15, 1960 


Mar. es Sige: etal a -30a 
May 20° nnd eee oa 
July wee aa 789b- 


Sept. 8.00 8.00 8.00 
Sales: 300,000 lbs. 
Open interest at close, Fri., Feb. 

12; July, 1; and Sept., 18 lots. 


797b8.05a 


TUESDAY, FEB. 16, 1960 


Mar. jae ae Wipes. /| Sen 
May Sie: awe iG, 
July das aes, 200 See 


Sept. 8.00 8.01b 8.00 
Sales: 180,000 Ibs. 


Open interest at close, Mon., 
Feb. 15: July, 1; and Sept., 23 lots. 


8.0lb- .05a 


WEDNESDAY, FEB. 17, 1960 


Mar. ose: Lees! . eae 7.25b- .30a 
May eon cco cco | FRR Ea 
July eos coe coo F.OR0-8.000 


Sept. 8.06 8.07 8.05 
Sales: none. 


Open interest at close, Tues., 
Feb. 16: July, 1; and Sept., 26 lots. 


8.07b- .10a 


THURSDAY, FEB. 18, 1960 


Mar. 7.27) 7.27 7.27 7.27 
May ... eee ++. 7.60b- .65a 


July ... cee 7.95b 
Sept. 8.10 8.15 8.10 8.14b- .15a 
Sales: 540,000 Ibs. 


Open interest at close, Wed., 
Feb. 17: July 1; and Sept., 31 lots. 





PRICE SHIFTS UNEVEN IN HOGS, PORK 
(Chicago costs, credits and realizations.for Monday and Tuesday) 
Changes in cut-out margins presented a paradoxical 

pattern this week, with live hog costs higher across the 
board, while shifts in the pork market were irregular, 
Prices varied from higher to lower than last week. The 
minus margins in the situation, fell back further on qj 


three classes of hogs. 


—180-220 Ibs.— —220-240 Ibs.— —240-270 ibs. 
Value 


Value 
pee A, 
per percwt. per 
fin ewt. 


Value 


— per per ewt, 


cewt. \° cwt. fin, 
alive yield alive yield alive yield 
LOOM Cuts ......ccccsce $10.45 $14.91 $10.06 $14.02 $ 9.64 $1343 
Fat cuts, lard ....... 3.42 . 3.46 4.89 3.16 4.36 
Ribs, trimms., etc. .. 1.58 2.26 1.46 2.04 1.27 1% 
Cost of hogs .......... 13.65 13. 4 13.56 
Condemnation loss ... .06 d 
Handling and overhead 1.98 1, ’0 1.62 
TOTAL COST ......00 15.69 22.41 15.67 21.91 15.24 21.17 
TOTAL VALUE ...... . 15.45 22.06 14.98 20.95 14.07 19.55 
Cutting margin ..... —.24 —.35 —.69 —96 —117 —162 
Margin last week .... —.16 —.24 —.62 —86 —1.03 -—14 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Feb. 16 Feb. 16 Feb. 16 
TI 9 CAFCONS 2ccccccccees 12.50 @ 15.00 15.00 @ 16.00 13.50@16.0 
50-lb. cartons & cans .... 11.50@14.00 13.00 @ 15.00 None quoted 
MS uvsascoewesnceipee 10.25@ 12.50 12.50 @ 14.50 10.50@ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Feb. 17, 1960 
a ot aati drums, f.o.b 





| RE errr ree $10.75 
Refined” lesd, 50-lb. fiber 

cubes, f.o0.b. Chicago ...... 11.25 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago ..........++ 12.25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ... 11.75 
Lard flakes ...cccssccccsece 11,75 
Neutral, drums, £. o.b. 

Chicago cd meapeinid a o:p.b0-6 68 12.75 
St dard shorteni 

N. & S. (del.) ..cccccecees 17.25 


Hydrogenated shortening, 
North & South, drums .. 17.50 


WEEK’S LARD PRICES 


P.S. or Dry _ Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Feb. 12 . 8.35n 7.12 9.50n 

Feb. 15 ... 8.30n 7.25 9.75n 

Feb. 16 ... 8.50n 7144 @73%a 9.75n 

Feb. 17 ... 8.50n 7.37 9.75n 

Feb. 18 ... 8.50n 7.40b 10.00n 

Note: add 4c to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Feb. 13, 1960 was 11.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.5 ratio for the pre- 
ceding week and 13.6 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.134, $1.138 and 
$1.169 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Feb. 17, 1960 
Crude cottonseed oil, f.o.b. 


VRS scccecccgecced SY4Ab@ Wa 

Southeast .......... Ma 

IE Ss och kcs cores cane 9%4@ Mn 
Corn oil in tanks, 

Ce. WENO cc. civcs In 
Soybean oil, 

f.o.b. Decatur ...... ™ 
Coconut oil, f.o.b. 

Pacific Coast ........ 11% 
Peanut oil, 

GAMA. 6653.5 once 154 
Cottonseed foots: 

Midwest, West Coast 2 

pS ree 
Soybean foots, midwest 1% 

OLEOMARGARINE 


Wednesday, Feb. 17, 1960 
White domestic vegetable, 


30-Ib, cartons ..........++ 22% 
Yellow quarters, 
30-Ib. cartons ............ MM 


Milk churned pastry, 


750-Ib. lots, 30’s ......++ 23% 
Water churned pastry, 

750-Ib. lots, 30’s ....... . 2% 
Bakers, steel drums, tons .. 16% 

OLEO OILS 

Prime oleo stearine, iri 

or slack barrels .......+++ 
Extra oleo oil (drums) . 14% 
Prime oleo oil (drums) . *"14@144 


N. Y. COTTONSEED Oil 
CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Feb. 12—Mar., 11.37b-40a; May, 
11.55b-57a; July, 11.66; Sept., 11.43; 
Oct., 11.30b-31a; Dec., 11.25; Mar. 
11.29; May, 11.25b; and July, 
11.25b. 

Feb. 15—Mar., 11.28b-30a; May, 
11.45-44; July, 11.53; Sept., 11.380 
4la; Oct., 11.23-22; Dec., 11.21b- 
23a; Mar., 11.30; May, 11.25b; and 
July, 11.30b. 

Feb. 16—Mar., 11.22b-25a; May, 
11.33; July, 11.43; Sept., 11.30b 
» 11.17; Dec., 11.15b-183; 
Mar., 11.25b; May, 11.25b; 
July, 11.30b. 

Feb. 17—Mar., 11.25-27; May 
11.36b-39a; July, 11.46; Sept., 11.34 
Oct., 11.20b-24a; Dec., 11. 19b-25a; 
Mar., 11.20b; May, 11.25b; 
July, 11.25b. 

Feb. 18—Mar., 11.30-32; May 
11.43; July, 11.51; Sept., 11.4% 
Oct., 11.26b-29a; Dec. 11.25b-28a; 
Mar., 11.25b; May, 11.28b; 
July, 11.30b. 
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BY-PRODUCTS MARKET 
.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 17, 1960 
BLOOD 


Unground, per unit of 
ammonia, b' 5.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Ba WOU oc cccccccccccccccccse 5.25@ 5.50n 
Mad. test .....cccccscsccccves 5.00n 
High test ........-seseeeeeeee 4.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 


50% meat, bone scraps, bagged $70.00@ 77.50 
50% meat, bone scraps, bulk .. 67.50@ 70.00 
60% digester, tankage, bagged .. 70.00@ 77.50 
60% digester, tankage, bulk .. 67.50@ 70.00 
80% blood meal, bagged ........ 100.00 @ 117.50 
Steam bone meal, 50-lb. bags 


(specially prepared) ......... 102.50 
60% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia 7.00 

DRY RENDERED TANKAGE 
Low test, per unit prot. ..... 1.25n 


Medium test, per unit prot. ... 1.20n 
High test, per unit prot. .... 1.10@ 1.15n 
GELATINE AND GLUE STOCKS 


Bone stock, (gelatine), ton .... 14.50 
Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
TOL. vrecctccccecsiaase 3.25@ 7.50 
Pigskins (gelatine), Ib. ........ 5% 
Pigskins (rendering) piece ...... 7%4@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

caf. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@ 3% 
Winter processed (Nov.-Mar.) 

DE aheedevenccapececend none qtd. 


‘Del. midwest, tdel. east, n—nom., a—asked. 








TALLOWS and GREASES 


Wednesday, Feb. 17, 1960 








Buying inquiry for the better grade 
inedible tallows and greases late last 
week was rather sparse generally at 
reduced price levels, while on the 
other hand, the medium and lower 
grades were in a firm position. A 
couple of tanks of No. 2 tallow sold 
at 334c, c.a.f. Chicago. Choice white 
grease, all hog, was bid at 53¢c, and 
No. 1 tallow and yellow grease at 
4%4c, all c.a.f. Chicago. 

Special tallow met buying interest 
at 544,@5'4c, and yellow grease at 
47,@5c, c.af. New York, and price 
depended on quality of stock. 
Bleachable fancy tallow was bid at 
514@5%c, c.a.f. New York, and c.a.f. 
Avondale, La., and quality of stock 
was again considered. Choice white 
grease, all hog, was bid at 6%4@ 
636c, c.a.f. East. Some prime tallow 
sold at 4%, and special tallow at 
45%c, c.a.f. Chicago. Edible tallow 
traded at 614c, f.o.b. River points. 
The same material was also bid at 
7c, c.a.f. Chicago. 

At the start of the new week, a 


fair volume of trade was registered 
in the edible tallow market, with 
several tanks changing hands at 7c, 
delivered Chicago. Some choice white 
grease, all hog, traded at 5%c, c.a.f. 
Chicago, but later bids were heard 
at 544c, while sellers asked up to 
53%4c. Additional tanks of edible tal- 
low sold on Tuesday at 7¥%c, c.af. 
Chicago, and the same price was bid 
for more. Edible tallow also sold 
within the range of 64@6%c, f.o.b. 
River points. 

Choice white grease, all hog, trad- 
ed at 6.40, c.a.f. New York, and the 
same price was reported bid for 
more. Bleachable fancy tallow was 
bid at 554@5%4c, c.a.f. New York, and 
was also bid at 55%c, c.a.f. Avondale. 
Special tallow sold at 5c, c.a.f. East, 
and the same price induced further 
inquiry. Buyers’ and sellers’ ideas 
in the Midwest continued to be frac- 
tionally apart, but the general mar- 
ket had a firm undertone. 

At midweek, choice white grease, 
all hog, was bid at 6%c, c.a.f. Avon- 
dale, and at 63¢c, or decimally higher, 
c.a.f. New York. Bleachable fancy 
tallow met buying interest at 5%c, 
c.a.f. East, on regular stock, and at 
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BETTER MEAT PRODUCTS-LESS WORK 
WERNER CUTTER- MIXER 


CUTTER 
AND 
MIXER 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A 


This stream-lined, easy-to-clean meat cutter with built-in mixer will improve your 
product and lessen your work. Cuts, chops, mixes and homogenizes, all in one 
operation. No separation of fat; no hand-turning of meat. Push-button controls 
placed for operator's safety and convenience. Individual motor drives; turret- 
mounted bowl—years of trouble-free operation. Two speeds on cutter; two on 
bowl. Bowl operates independently of cutter and mixer. Dial revolution counter; 
removable thermometer. Unloads cleanly, without a trough. Air-lifted cover; stain- 
less mixer and cutter blades. A new performance champion in its field; booklet 


and specifications on request. 


WERNER 


209 North St. 
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MANUFACTURING CoO. 


Yale, Michigan 
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5%c on high titre material. Choice 
white grease, all hog, was bid at 544c, 
c.a.f. Chicago, but it was held at 5%c. 
Edible tallow traded at 6%4c, f.o.b. 
River and the same material was bid 
at 7%4c, c.a.f. Chicago. Sellers asked 
7%c. Continued inquiry was in the 
midwest market on most items in the 
tallow and grease category at the 
quoted list, or at last sale levels. 
However, sellers held out for frac- 
tionally higher prices, and they were 
not pushing the trade. Special tallow 
was bid at 45gc, No. 1 tallow and yel- 
low grease at 4%e, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6%4c, f.0.b. River, 
and 7%c, Chicago basis; original 
fancy tallow, 5%c; bleachable fancy 
tallow, 5%; prime tallow, 4%; spe- 
cial tallow, 45¢c; No. 1 tallow, 4%c; 
and No. 2 tallow, 3%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
5'%2c; B-white grease, 45c; yellow 
grease, 44%c; and house grease, 4c. 


EASTERN BY-PRODUCTS 


New York, Feb. 17, 1960 

Dried blood was quoted today at 

$4@4.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4@4.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.20 per protein unit. 


U. S. Bovinehide Exports Down 
Last Year; Sheepskins Gain 

Exports of cattlehides and calf- 
skins and kipskins from the United 
States declined sharply last year 
from volume shipped out in 1958, 
and were the smallest since 1953, 
the Foreign Agricultural Service has 
revealed. Shipments of sheepskins 
and lambskins rose sharply to the 
highest level since World War II. 

Cattlehide exports at 4,155,000 
pieces last year were down by about 
23 per cent from 5,398,000 pieces 
in 1958. Japan, traditionally our 
largest customer of cattlehides, 
bought 1,083,000 pieces in 1959, or 
about 355,000 fewer than in 1958. 
Shipments to the Netherlands at 
568,000 hides were down by about 
301,000 from 1958. 

U.S. exports of calfskins at 1,- 
414,000 pieces were down by about 
939,000 from such movement in 1958. 
Of the 1959 total, Canada bought 
573,000, or about 98,000 fewer 
than in 1958. 

Volume of bovinehide exports for 
1959 at 1,927,000 pieces was up by 
about 562,000 from the count for 
1958. Canada was the volume buyer 
of sheepskins at 799,000 pieces com- 
pared with 502,000 in 1958. Britain 
bought 606,000 sheepskins last year 
as against 412,000 in 1958. 
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CHICAGO HIDES 


Wednesday, Feb. 17, 1960 











BIG PACKER HIDES: Approxi- 
mately 90,000 hides traded last week, 
mainly at steady prices and again 
dealer-exporter interests were re- 
ported as the main buyers. Foreign 
buyers have been mostly interested 
in croupons from heavy steers and 
for certain types of whole hides. 
Packers have held stocks at low vol- 
ume. Light hides have been by- 
passed for some time. 

On Thursday, 2,400 Milwaukee 
light native cows sold at 21c, 2c un- 
der last sales at that point. A car of 
Chicago native bulls sold at 12%4c, 
with 114%c paid for brands. Austin 
bulls sold at 1144c and 10%4¢, natives 
and brands, respectively. 

The market opened this week on 
a quiet note. Packers were slow in 
listing prices, with the indicated 
ideas pointing to about a lc advance 
in asking prices on most selections. 
On Tuesday, branded steers and 
branded cows were in demand at 
steady prices. No action was re- 
ported, however. 

At midweek, about 50,000 hides 
sold with most selections steady. The 
exception was light native cows, as 
several cars of Northern’s sold at 19c. 
A car of Milwaukee production sold 
at 1944c and River’s brought 21c, or 
1144@2c lower. Heavy native steers, 
branded steers, branded cows and 
heavy native cows all sold at steady 
levels. Dealers were reported as 
the major buyers, with some tanner 
buying heard. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hides 
were more or less dormant, with 
buying interest dull. Midwestern 
60/62-lb. average allweights were 
quoted at 12%4@18c nominal, as 
were 50/52’s at 17@17%4c. The un- 
dertone in the country hide market 
was easy. 

Locker-butcher 50/52-lb. averages 
were quoted at 13@14c,while same 
average straight renderers were 
steady at 1214@13c. No. 3 hides were 
nominal at llc. Good to choice 
Northern horsehides were quoted 
steady at 12.00@12.50, quality con- 
sidered. Ordinary lots ranged from 
10.00@10.50, price depending on 
quality and amount of renderers, 
with some instances of 11.00 paid. 

CALFSKINS AND KIPSKINS: 
The big packer market was quiet. 
Late last week, a large producer sold 
Milwaukee light and heavy calf at 
55c. Last confirmed trading on 
kipskins was at 46c, with overweights 
at 41c. Slunks were nominal at 2.10. 
Small packer allweight calf was 
steady at 42@45c, as were allweight 


kips at 35@38c. Country allweight 
calf reportedly sold at 26@28c, and 
allweight kips 23@25c. 

SHEEPSKINS: River No. 1 shear. 
lings were quoted at 1.75@2.00, with 
some sales of Southwestern mouton 
types heard at 2.10. River No. 2's 
held steady at 1.40@1.50 and some 
trading in Southwesterns was heard 
at 1.50. River No. 3’s were nominal 
at .65@.75. River fall clips continued 
steady at 2.65@2.85, with the outside 
price obtainable on Southwesterns, 
Midwestern wool pelts were last re- 
ported at 3.65@3.85. Full wool dry 
pelts were nominal at 25c. Pickled 
skins were in narrow demand, with 
lambs moving at 12.00 and sheep 
were reported at 14.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

‘ Feb. 17, 1960 1959 

Let. native steers .. 234n 21%@22 
Hvy. nat. steers ...13 @13% 13 @13% 
Ex. lgt. nat. steers .. Bn 24 @24y% 
Butt-brand. steers .. 11% lin 
Colorado steers ..... 10% 10%n 
Hvy. Texas steers ..11 @1l%n lin 
Light Texas steers . 22n 18n 
Ex. lIgt. Texas steers 2312n 22n 
Heavy native cows ..15 @15% 1542 @16n 
Light nat. cows* ...19 @21 2014 @25% 
Branded cows ...... 13% @14% 14% @16n 
Native bulls ........ 11%@12%n 10%@1in 
Branded bulls ...... 10% @11%n 9% @10n 

Calfskins: 

Northerns, 10/15 Ibs. 55@571l2n 674n 
10 lbs./down ..... 55n 70n 


Kips, Northern native, 
Oe eee 46n 514 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 12% @13n 
50/52-lb. avg. ....... 17 @17%n 


SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 


16n 
1714 @18¥%n 


Kipskins, all wts. ...35 @38n 37 @38n 
SHEEPSKINS 
Packer shearlings: 
a Se ee 1.75@ 2.00 1.00@ 1.25 
oe Re a 1.40@ 1.50 50@ .60 


De POMS civ sees 25 16@ 1% 
Horsehides, untrim. 12.25@12.50n 8.75@ 9.25n 
Horsehides, trim. 12.00@12.25n 8.50@ 9.00n 

*Include cooler hides. 


N. Y. HIDE FUTURES 
Friday, Feb. 12, 1960 
Open High Low Close 
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Apr. ... 18.60 18.75 18.60 18.60b- .75a 
July ...18.05b 18.25 18.15 18.10b- .20a 
Oct. ...17.80b cet osee 17.90b-18.05a 
Jan. ... 17.40b 17.45b- .65a 
Apr. ... 16.90b 16.95b- 
Sales: 22 lots. 
Monday, Feb. 15, 1960 
Apr. «1. 7h 19.00 18.71 18.80b- .90a 
July ... 18.15b 18.25 18.15 18.25 
Oct. ...17.90b . 17.95b-18.05a 
eel cap op inne 17.40b- .70a 
Apr. .. 16.80b eves ey 16.90 
Sales: 24 lots. 
Tuesday, Feb. 16, 1960 
Apr. ... 18.75b 18.85 18.85 18.85 
July ...18.25b 18.30 18.25 18.30b- .35a 
Oct. ... 18.00b 18.10 18.10 18.10b- .20a 
Jan. ...17.40b ane Gore 17.60b- .70a 
Apr. ... 16.90b ar eke prtine 17.10b 


Sales: 26 lots. 
Wednesday, Feb. 17, 1960 


Apr. ...18.85b 19.00 18.78 19.00b- .25a 
July ... 18.29b 18.50 18.30 18.45b- .55a 
Oct. ...18.00b 18.20 18.20 18.25b- .30a 
Jan. ...17.40b ee ates 17.60b- .85a 
Ane. ... 06008 <=... sal 17.10b 


Sales: 22 lots. 
Thursday, Feb. 18, 1960 
Apr. 19.25 19.43 19.25 19.31 
July 18.50b 18.90 11.60 18.70 
Oct. 18.30b 18.60 18.50 
POM. acces ween eee 
ey 
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LIVESTOCK MARKETS ...Weekly Review 





Nation’s Cattle Population Hits All-Time Record; 
Numbers Of Other Species At Many-Year Highs 

The United States cattle population has reached a 
new all-time high and numbers of other meat animals 
on January 1, 1960 were up from a year earlier, ac- 
cording to the Crop Reporting Board. The cattle count 
at 101,520,000 head on January 1 represented about a 
5 per cent, or 4,870,000-head increase since last year. 
The year’s rise in cattle numbers was entirely of beef 
stock, as the population of milk animals was down and 
the smallest in many years. 


The hog population totaled about 58,464,000 head for 
a small increase from 56,924,000 on January 1, 1959. 
The 1959 increase in hog numbers indicated a decided 
leveling off in the current build-up in the nation’s hog 
drove from the 1958 gain of about 6,000,000 head. How- 
ever, the January 1, 1960 swine population was the 
largest for the species since the 1952 count of 62,117,000. 
The all-time record was 83,741,000 head on January 1, 
1944, a war emergency period. 

The U.S. sheep population, edging upward in recent 
years, numbered 33,621,000 head on January 1, the larg- 
est count since the 34,337,000 reported in 1948. All of 
the 1959 increase was in stock sheep, as the number on 
feed was down from last year. The current build-up in 
the sheep population appears to be over. 





LIVESTOCK ON FARMS AND RANCHES—JANUARY 1, 1943-60 





(Livestock by Species, in th ds) 
Year 
— Cattle and Calves—— —Sheep and Lambs— 

Not for For Milk Total OnFeed Stock Total Total 
Milk Cattle Sheep Sheep Hogs 
1943 .. 40,964 40,240 81,204 6,954 48,196 55,150 73,881 
1944 .. 44,077 41,257 85,334 6,512 44,270 50,782 83,741 
1948 .. 41,002 36,169 77,171 4,851 29,486 34,337 54,590 
1949 .. 41,560 35,270 76,830 4,003 26,940 30,943 56,257 
1950 .. 42,508 35,455 77,963 3,644 26,182 29,826 58,937 
1951 .. 46,685 35,398 82,083 3,382 27,251 30,633 62,269 
1952 .. 52,837 35,235 88,072 4,038 27,944 31,982 62,117 
1953 .. 58,320 35,921 94,241 4,307 27,593 31,900 51,755 
1954 .. 59,518 36,161 95.679 4,277 27,079 31,356 45,114 
1955 .. 61,231 35,361 96,592 4,445 27,137 31,582 50,474 
1956 .. 62,067 34,737 96.804 4,261 27,012 31,273 55,173 
1957 .. 60,232 34,270 94,502 4,302 26,538 30,840 51,703 
1958 .. 59,937 33,413 93,350 4,010 27,327 31,337 50,980 
1959 .. 63,915 32,735 96,650 4,448 28,497 32,945 56,924 
1960 .. 68,536 32,984 101.520 4,140 29,481 33,621 58,464 








FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during January, 
1960 and 1959 were reported by the U. S. Depart- 
ment of Agriculture, as follows: 


CATTLE HOGS 
1960 1959 1960 1959 
re 1,564,384 1,440,819 6,516,333 5,884,657 
SSRs) eyes RS eer 5,686,088 
BEUN SN Searcy. | ae ES eee 5,732,866 
Ry Ca Tl 5. ake py... : 5,651,900 
Neer SS-y. Stcizeiyo = CAE.) alo SRM eo er 4,969,554 
| RRS SO ee eer ee 1,473,051 4,901,694 
a Shes ts aceels pe ee ere 5,184,157 
ME So circ tage. a haba Fee 4,977,321 
RIAA aD Re aren & Pe Of eer 5,767,379 
SO eee pea = cc :: ae 6,646,367 
Ce Seas. 8 decre, TABGSIO hv cas 6,337,172 
= calaesicpst folk ee of 4. ree rr 6,968,083 
CALVE SHEEP 
0 1959 1960 1959 
eee re 413,350 424,272 1,236,564 1,322,228 
ae aie ame hie ,.,, Sa 1,079,819 
Boe he Aa tee WET! Giese oo Ke 1,143,432 
ey ee ea as Ee 1,100,519 
Te. eee ene 357,644 1,017,206 
re oe eee | Ud es 1,056,257 
EG i Sa ee oe ne ae ores 1,106,992 
(ERE Sa Uae peers ences 1,010,236 
IS 8S: ks Calg ee. ee eewa 1,177,359 
Bee Cael Siete lll TG ESS 1,200,119 
TES eee reek ere 1,069,554 
NEN eae sch hala nt Seue G0 asec 1,181,981 





| 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Feb. 16 were reported by the Agricultural Marketing 
Service, Livstock Division, as follows: 


N.Y. Yds. 


























Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 

U S. No. 1: 

180-200 ——  $12.75-14.35 $13.00-14.50 
200-220. .... ———— 13.75-14.35 $14.50-14.65 14.25-14.50 
220-240 .... ————— 13.85-14.25 ————— 14.50-14.65 14.25-14.50 
U.S. No. 2: 

180-200 —_——— 12.75-14.15 $13.00-14.25 
200-220 ————_— 13.65-14.15  14.00-14.25 14.00-14.25 
220-240 .... ————— 13.60-14.00 13.85-14.25 14.00-14.25 
240-270 .... —————__ 113.50-13.90 13.50-14.00 
U.S. No. 3: 

200-220 =... .$13.25-13.50 13.25-13.60 ————— 13.50-13.75 12.50-13.75 
220-240 =.... 13.25-13.50 13.25-13.60 13.65-13.75 13.50-13.75 13.50-13.75 
240-270 .. 12.85-13.25 13.35-13.60 13.25-13.75 13.00-13.50 13.00-13.50 
270-300 =.... 12.50-13.00 13.00-13.40 12.75-13.00 ————— ___ 12.75-13.00 

U.S. No. 1-2: 

180-200. .... ———— ___ 12.75-14.35 13.00-14.25 13.00-14.25 12.75-14.25 
200-220 .—— 13.65-14.35 14.25-14.50 14.25-14.60 14.00-14.25 
220-240 =.... 13.75-14.00 13.65-14.25 14.00-14.25 14.25-14.60 14.00-14.25 

U.S. No. 2-3: 

200-220 =..... 13.50-13.75 13.50-13.75 13.75-14.00 13.75-14.25 13.50-13.75 
220-240 .. 13.25-13.75 13.50-13.75 13.75-14.00 13.75-14.25 13.50-13.75 
240-270 .. 12.85-13.50 13.40-13.75 13.50-13 85 13.25-14.00 12.75-13.50 
270-300 =.... 12.50-13.25 13.10-13.50 13.00-13.50 12.75-13.50 12.50-13.00 

U.S. No. 1-2-3: 

180-200 = .... 13.50-14.00 12.75-14.00 13.00-14.00 12.75-14.25 12.75-14.00 

200-220 .. 13.50-14.00 13.65-14.00 13.75-14.00 13.75-14.50 13.50-14.00 

220-240 .. 13.25-14.00 13.65-13.90 13.75-14.00 13.75-14.25 13.50-14.00 

240-270 . 13.00-13.75 13.50-13.90 13.00-13.85 13.25-14.25 — 
SOWS: 

U.S. No. 1-2-3: 

180-270 .. 12.50-12.75 

270-330 .. 12.25-12.75 12.50-12.75 12.50-12.75 

330-400 .. 11.75-12.75 11.75-12.25 12.25-12.50 12.00-12.50 12.00-12.50 

400-550 . 11.25-12.00 11.00-12.00 11.75-12.25 11.75-12.50 11.25-12.25 

SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

900-1100 .... 28.25-28.75 27.50-28.75 27.50-28.25 ——-——— 
1100-1300 .... 27.75-29.00 27.25-28.75 27.25 28.25 ————— 
1300-1500 .... 26.75-29.00 26.50-28.25 26.25-28.00 ————— 

Choice: 

700-900 . 25.00-27.75 26.00-28.00 

900-1100 .... 25.50-28.00 26.25-28.25 25.50-27.75 25.00-27.50 25.50-28.00 
1100-1300 .... 25.50-28.00 25.25-28.00 25.25-27.75 24.25-27.50 25.00-28.00 
1300-1500 .... 24.75-27.25 24.25-27.75 24.25-27.25 23.25-27.25 24.50-27.00 

Good: 

700-900 .... 22.75-25.50 24.00-26.25 21.50-25.75 22.00-25.25 24.00-25.50 

900-1100 .... 23.00-25.50 23.00-26.25 21.50-25.75 21.25-25.25 23.50-25.50 
1100-1300 . 23.00-25.50 22.50-25.50 21.25-25.75 20.50-25.00 23.50-25.50 

Standar* 

all wts. .. 19.00-23.00 19.50-24.00 18.75-21.50 18.00-22.00 18.00-23.50 
Utility. 

all wts. .. 17.00-19.00 18.00-20.00 17.00-18.75 16.50-18.00 17.00-18.00 
HEIFERS: 

Prime: 

900-1100 .... 27.25-25.75 26.75-27.25 27.00-27.50 ———— 

Choice: 

700-900 .. 24.50-27.00 25.25-27.50 25.00-26.75 25.25-27.25 25.00-27.00 

900-1100 . 23.75-27.00 25.00-27.50 25.00-26.75 24.25-27.25 25.00-27.00 

Gon: 

600-800 . 21.50-24.50 22.50-25.75 20.50-25.00 21.25-25.25 23.00-25.00 

800-1000 . 21.00-24.50 22.00-25.25 20.50-25.00 21.00-25.25 23.00-25.00 

Standard, 

all wts. .. 17.50-21.50 18.75-22.25 17.50-20.50 18.00-21.25 18 00-23.00 

Utility. 

all wts. .. 16.00-17.50 16.00-18.75 16.00-17.50 16.50-18.00 16.00-18.00 
COWS, All Weights: 
Commercial, 
all wts. .. 16.00-17.50 17.00-18.75 15.50-16.50 16.25-16.50 16.50-17.00 
Utility, 
all wts. .. 15.00-16.50 14.75-16.75 14.50-15.50 14.75-16.00 15.00-16.50 
Cutter, 
all wts. .. 14.50-16.00 14.25-16.25 14.00-15.00 14.00-15.00 14.00-15.00 
Canner, 
all wts. .. 12.50-14.50 13.25-14.25 13.00-14.00 13.00-14.00 13.00-14.00 


BULLS (Yrls., Excl.) All Weights: 
Commercial 18.50-20.50 21.00-21.50 19.50-20.00 18.00-19.50 19.00-20.50 





UGiity ..... 17.50-19.50 19.50-21.00 19.00-20.00 17.50-19.00 19.00-22.00 
Cutter ..... 16.00-19.00 18.00-19.50 17.50-19.00 16.50-17.50 18.50-21.50 
VEALERS, All Weights: 

Ch. & pr. .. 30.00-38.00 32.00 26.00 32.00-36.00 
std. & gd. . 21.00-31.00 23.00-31.00 19.00-25.00 19.00-32.00 
CALVES (500 Ibs., down): 

Choice ..... 24.00-28.00 24.00-26.00 
Std. & gd. . 16.00-25.00 18.00-22.00 18.00-24.00 





SHEEP & LAMBS: 
LAMBS (110 Ibs., down): 


Choice ..... 20.00-21.25 20.75-21.75 20.25-21.25 20.00-20.75 20.50-21.00 
Goede wdcnce 19.00-20.00 20.00-20.75 19.25-20.25 19.25-20.25 20.00-20.50 
LAMBS (105 Ibs., down) (Shorn): 

Choice ..... ———__ 19.25-20.00 20.00-20.50 19.00-19.50 
(Urea 18.75-19.25 19.00-20.00 18.50-19.25 

EWES: 

Gd. & ch. 6.00- 6.50 6.50- 8.00 4.00- 5.50 5.00- 7.50 5.50- 6.50 
Cull & util. 5.00- 6.00 6.00- 6.75 3.00- 4.50 4.00-5.50 3.50- 5.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, Feb. 17— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


ae ee & GILTS: (Cwt.) 
U. - 1, 200-220 $13.00@14.00 
Ne. 1, 220-240 12.70@13.80 
No. 2, 200-220 12.85@13.65 
No. 2, 220-240 12.55@13.50 
No. 2, 240-270 12.10@13.20 
No. 3, 200-220 12.45@13.25 
No. 3, 220-240 12.15@13.10 
11.70@ 12.80 
No. 3, 270-300 11.25@12.35 
11.65 @ 12.45 
No. 1-3, 180-200 12.00@13.25 
No. 1-3, 200-220 12.75@13.40 
No. 1-3, 220-240 12.50@13.25 
No. 1-3, 240-270 12.10@12.85 
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No. 1-3, 270-330 11.10@12.40 
. 1-3, 330-400 10.60@11.90 
No. 1-3, 400-550 9.10@11.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


da 
Z 
° 


Feb. 11 ... 81,000 80,000 64,000 
Feb. 12 ... 57,000 62,000 50,000 
Feb. 13 ... 32,000 40,000 35,000 
Feb. 15 ... 88,000 72,000 97,000 
Feb. 16 ... 83,000 70,000 84,000 
Feb. 17 ... 70,000 47,000 68,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Feb. 
16 were as follows: 


CATTLE: Cwt. 
Steers, choice - -$24.50 @ 26.50 
Steers, good ...... 22.00 @ 24.50 


Heifers, gd. & ch. .. 23.00@26.25 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.00@15.50 
Bulls, util. & com’l. 17.00@19.00 
VEALERS: 
Good & choice . 25.00@30.00 
Calves, gd. & ch. .. 21.00@24.00 
een & GILTS: 
No. 3, 220/240 13.50@13.75 


US. No. 3, 240/270 13.25@13.50 
U.S. No. 3, 270/300 13.00@13.50 
U.S. No. 1-2, 180/200 13.50@14.50 
U.S. No. 1-2, 200/220 14.35@15.00 
U.S. No. 1-2, 220/240 14.25@14.75 
U.S. No. 2-3, 200/220 13.75@14.00 
U.S. No. 2-3, 220/240 13.75@14.00 
U.S. No. 2-3, 240/300 13.00@14.00 
U.S. No. 1-3, 180/200 13.25@14.25 
U.S. No. 1-3, 200/220 13.75@14.25 
U.S. No. 1-3, 220/240 13.75@14.25 
U.S. No. 1-3, 240/270 13.50@14.10 
SOWS, U. S. No. 1-3: 
270/330 Ibs. ........ 12.50 @ 12.75 
330/400 Ibs. ........ 12.00 @12.50 
400/550 Ibs. ........ 11.25 @ 12.00 
LAMBS: 


Gd. & ch. (wooled) . 19.50@20.50 
Gd. & ch. (shorn) .. 18.75@19.25 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Feb. 16 


were as follows: 


CATTLE: Cwt. 
Steers, choice - $24.50 @ 26.00 
Steers, std. & gd. .. none qtd. 
Heifers, gd. & Ch. . 22.00@26.25 
Cows, utility ...... 16.00@16.50 
Cows, can. & cut. .. 13.00@15.50 
Bulls, utility ...... none qtd. 

BARROWS & GILTS: 

U.S. No. 1-2, 190/220 14.75 @15.25 
U.S. No. 1-3, 190/250 14.50@14.85 
U.S. No. 2-3, 200/250 14.00@ 14.60 

SOWS, U.S. No. 1-3: 
300/335 Ibs. No. 1 .. 11.75@12.25 
340/565 Ibs. ........ 10.00@ 11.75 

LAMBS: 

Gd. & ch. (wooled) copa 
Gd. & Ch. (shorn) 9.00 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Feb. 16 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. .$25.50@27.75 
Steers, good ...... 23.00 @ 25.50 
Heifers, gd. & ch. . 23.00@26.50 


Cows, util. & com’l. 14.50@16.50 

Cows, can. & cut. .. 12.50@15.50 

Bulls, util. & com’l. 17.50@21.00 
VEALERS: 


Choice & prime ... none qtd. 
Good & choice .. 33.00@37.00 
Calves, std. & gd. .. none qtd. 


BARROWS & GILTS: 
U.S. No. 1, 180/220 14.15@14.40 


U.S. No. 3, 200/220 13.25@13.50 
U.S. No. 3, 220/240 13.25@13.35 
U.S. No. 3, 240/270 12.75@13.00 
U.S. No. 3, 270/300 12.25@12.75 
U.S. No. 1-2, 180/200 13.85@14.00 
U.S. No. 1-2, 200/220 13.85 @14.00 
U.S. No. 1-2, 220/240 13.65@14.00 
U.S. No. 2-3, 200/220 13.25@13.65 
U.S. No. 2-3, 220/240 13.25@13.65 
U.S. No. 2-3, 240/270 12.85@13.35 
U.S. No. 2-3, 270/300 12.25@13.00 
U.S. No. 1-3, 180/200 13.50@13.75 
U.S. No. 1-3, 200/220 13.50@13.85 
U.S. No. 1-3, 220/240 13.50@13.75 
U.S. No. 1-3, 240/270 13.00@13.65 
sows, US. No. 1-3: 
270/330 Ibs. ........ 12.00 @ 12.75 
330/400 Ibs. ........ 11.75 @12.25 
400/550 Ibs. ........ 11.00 @ 12.00 
LAMBS: 


Gd. & ch. (wooled) 18.00@21.50 
Gd. & ch. (fall shorn) 20.00 @ 20.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Feb. 16 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.50 @ 27.00 
Steers, good ...... 22.50 @ 24.50 
Steers, std. & gd. .. 21.00@22.50 
Heifers, choice . 24.00@ 26.50 


Heifers, good ...... 22.50 @ 24.50 

Cows, util. & com’l. 14.50@16.00 

Cows, can. & cut. .. 13.00@15.25 

Bulls, util. & com’l. 18.00@19.50 

Vealers. gd. & ch. . 25.50@30.00 
BARROWS & GILTS: 

U No. 1-2, 180/200 none qtd. 
No. 1-2, 200/220 14.25@14.35 
No. 1-2, 220/240 none qtd. 
-3, 200/220 13.50@14.00 
-3, 220/240 13.50@ 14.00 
-3, 240/270 13.25@13.50 
-3, 270/300 12.75 @13.25 
-3, 180/200 13.50@14.00 
-3, 200/220 14.00@14.25 
-3, 
-3, 
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No. 220/240 13.75@14.25 
U.S. No. 240/270 13.25@13.75 
sows, US. No. 1-3: 
270/330 Ibs. ........ 12.50 @12.75 
330/400 Ibs. ........ 12.00 @ 12.50 
400/550 Ibs. ........ 11.50@12.25 
LAMBS: 


Good & ch. (wooled) 19.00@ 20.50 
Good & pr. (shorn) 19.50@20.25 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Feb. 16 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, util. & std. 20.00@23.50 
Heifers, gd. & ch. .. 23.00@25.75 
Heifers, util. & std. 19.00@22.00 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 12.00@15.00 
Bulls, util. & com’l. 19.00@20.00 

VEALERS: 


Choice & prime .. 37.00@38.00 
Good & choice . 32.00@36.00 
Calves, gd. & ch. .. 21.00@27.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 13.75@14.25 
U.S. No. 1-3, 190/240 13.50@14.00 
U.S. No. 2-3, 200/240 13.00@13.75 
SOWS, U.S. No. 2-3: 


250/400 Ibs. ........ 11.50@ 12.00 
400/600 Ibs. ........ 10.50@ 11.00 
LAMBS: 


Ch. & pr. (wooled) 21.00@21.50 
Utility (wooled) .... 15.00@18.00 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during th 
week ended Feb. 13, 1960 (totals compared), as reporte 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs 
Boston, New York City area’ ... 11,942 8,513 51,605 ror 
Baltimore, Philadelphia ......... 7,731 1,607 29,097 
Cincy., Cleve., Detroit, Indpls. .. 18,342 3,601 145,928 a 
SS Pr ere 17,083 5,970 32,415 5,259 
Dt, POM WI OPOER® fice icc tes 27,672 19,975 127,595 15,998 
Re Rene Pree rior 10,781 1,348 84,408 5,209 
Sioux City-So. Dak. area‘ ....... 23,358 etes 105,030 164% 
TUES GRORE on cc ccccccseccecs 36,273 66 78,704 16,099 
I UIE hs. sch scclcidia'»'$-<\9'si0in ble 14,348 eaike 44,599 pong 
Iowa-So. Minnesota® ............ 28,288 9,079 285,786 30,309 
Louisville, Evansville, Nashville 

EE chia dn Kathe §%.0 54 wien sia 6,107 3,414 66,426 ee 
Georgia-Florida-Alabama area’ .. 6,279 2,705 33,005 Ga 
St. Joseph, Wichita, Okla. City .. 19,648 1,064 49,241 8,305, 
Ft. Worth, Dallas, San Antonio . 8,487 3,625 17,228 12,487 
Denver, Ogden, Salt Lake City .. 19,153 255 20,126 29,182 
Los Angeles, San Fran. areas* .. 26,173 1,061 28,808 29,969 
Portland, Seattle, Spokane ...... 6,874 247 18,678 4,117 

GUAM TOPALS Qo scccesssss 288,549 62,530 1,218,679 233,653 


65,688 1,224,718 232,496 

1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, §, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, én. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, 
Moines, Dubuque, Estherville, Fort Dodge, 


Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Feb. 6 compared with 
same week in 1959, as reprted to the Provisioner by the 
Canadian Department of Agriculture: 





GOOD VEAL HOGS* LAMBS Th 
: STEERS CALVES Grade B1 hea 
All wts. Gd. & Ch. Dressed Handyweights hoi 
1960 1959 1960 1959 959 = 1 
Toronto ....$21.16 $25.59 $35.00 $35.00 $22.37 $24.00 $23.50 $214 B ato 
Montreal .... 2235 25.30 32.95 32.80 22.40 24.10 19.40... F 
Winnipeg ... 20.48 24.35 32.39 33.33 18.29 21.41 17.71 18% © hoi 
Calgary ..... 19.20 23.15 20.15 25.30 17.85 20.70 17.70 1715 
Edmonton ... 19.25 22.60 26.80 29.00 17.55 20.70 17.50 18.10 
Lethbridge _. 18.75 23.00 .... 25.25 17.60 2040 17.75 1% @ OF 
Pr. Albert .. 19.70 22.65 25.75 .... 16.65 20.50 15.00 . e 
Moose Jaw .. 19.25 23.50 21.50 29.00 16.50 20.50 17.00. .... 
Saskatoon ... 19.75 23.40 28.00 33.00 17.30 20.50 16.00... 
Regina ...... 19.00 22.90 29.00 32.70 16.85 20.50 . ae 
*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga; Dothan, 
Ala.; and Jacksonville, Fla., week ended Feb. 13: 





Wee OO POs 48 ees. conieece sieeve oud ovis 2,450 20,450 
Week previous (six days)..........sseseeeee 2,696 19,047 
Corresponding week last year ............ 3,143 20,159 | 








A 
CANADIAN KILL LIVESTOCK RECEIPTS Gs 
Inspected slaughter of Receipts at 12 markets § “E 
livestock in Canada, week for the week ended Friday, § . . 
ended Feb. 6, compared: Feb. 12, with comparisons: lo; 
Week Same Cattle Hogs Sheep 
ended week Week to « 
Feb. 6 1959 date 204,500 346,800 90,100 
CATTLE Previous Ye 
Western Canada 17,644 13,791 week 198,800 369,300 107,500 cis 
Eastern Canada _ 16,140 14,750 Same wk. : 
yo Se — 28,541 1959 193,700 359,000 110,700 all 
HO 
Western Canada 69,032 pp co 
Eastern Canada 74,198 B ° 
Totals ........ 3299 «aL771 ~NEW YORK RECEIPTS § hi 
All hog carcasses e ° 
graded ....... 154,333 152,350 Receipts of i : 
SHEEP t 
Western Canada 4,118 3,059 Jersey City and 41s the 
Eastern Canada 3,273 3,358 New York market for | 
Totals ........ 7,391 6,417 


week ended Feb. 13: 


, Cattle Calves Hogs* ber 
PACIFIC COAST LIVESTOCK = Salable 79 9 none 
Total, (incl. 
Receipts at leading Pacific Coast directs) 1,673 9 15,837 7,5 
markets, week ended Feb. 12: ig wc “ 
Salable 129 12 none none 


Cattle Calves Hogs Sheep 
Los Ang. 3,590 1 50 Ae 
N. P’tland 1,575 173 1,819 980 
Stockton 700 100 700 50 


directs) 1,511 12 18,377 8,006 
*Includes hogs at 3ist Street. 
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If you need 
a light lift 


Handy, lightweight Gardner-Denver 
air hoists take the strain out of 
repetitive lifting . . . save time... 
cut operator-fatigue. Capacities 300 
to 1000 Ib. 


.»- heavy-duty hoist 


The swift, safe lift you need for the 
heavy jobs—Gardner-Denver air 
hoists from 1000 to 4000 lb. Oper- 
ator controls load with one hand... 
hoist does the work. 


or power on the beam 


cmnieremomrnysnomneme: ote 


A time- and muscle-saving team— 
Gardner-Denver air hoist and 
‘Hoistractor.”’ Hoist lifts and lowers 
...““Hoistractor” moves hoist and 
load along the beam. 


—see Gardner-Denver first 
Your Gardner-Denver air tool spe- 
cialist will help you select the best 
air hoist, or hoist and ‘* Hoistractor” 


combination, for your needs. Call 
soon or write: 
“ EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 
=/ GARDNER 
P Gardner-Denver Colas: Quincy, Illinois 
0 Canada: Gardner-Denver Company (Canada), 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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WHEN YOU 
“SPECIFY SPECO™ 


You just can’t go 
wrong when you order 
replacement knife 
blades from Speco. 
The “Old Timer”, 
Speco’s symbol of thir- 
ty-four years of ex- 
perience and service 
tells you that these 
knife blades are the 
finest made anywhere. 


His watchful eye superintends every step of the precision processes Speco employs 
to produce the knife blades that have become an industry standard of excellence. 
When you are ready to replace knife blades in your grinders, remember that for 
top quality it always pays to “Specify Speco”. Thirteen knife styles give you a 
wide range of selection. In fact, there is a Speco knife blade made to fit every 


grinder make and fit it with Speco precision. 


Take a tip from the “Old Timer”. Specify Speco every time. You can’t afford to 
have less than the best. Speco’s written guarantee is solid proof of the very finest 
quality. Write for our catalog or check our advertisement in the Purchasing 
Guide for the Meat Industry for complete Speco product information. 
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SPECO’S EXCLUSIVE 
PLATE ORDERING GUIDE 


For Perfect Accuracy When You're 
Ordering Replacement Grinder Plates 


Another convenient service offered 
by Speco’s “Old Timer” is the 
handy plate ordering guide which 
you see in facsimile at the left. To 
order plates with perfect accuracy, 
lay your old plate over the dia- 
gram which you'll find in the Pur- 
chasing Guide for the Meat Indus- 
try under Speco’s listing. You can 
determine the correct size with ab- 
solute accuracy, and when you add 
the plate style just send the facts 
to us. It’s easy and it’s fast. And, . 
best of all, you can be sure we'll 
deliver exactly what you ordered, 
precision-made and electronically- 
drilled to exact specifications. 





IT PAYS TO “SPECIFY SPECO” 


The Specialty Manufacturers 
3946 Willow Road 
Schiller Park, Illinois 
Gladstone 5-7240 Chicago 











TAKA 





ARE THE A 
ECONOMICAL 


easy, TIDY 


FAST WAY to use 
So DIVU MM 





ERYTHORBATE 


*(Sedium isoascorbate) 





VERSATILE, TOO, 


because they go into solution in a hurry to save mix- 
ing and the need for stock solutions. Two tablets give 
the exact amount needed for 100 pounds of franks or 
sausage. Sturdy Takatabs travel and handle without 
crumbling, eliminate waste, spillage, weighing, meas- 
uring errors. Easy to see why Takatabs are the lead- 
ing effervescent erythorbate tablet. Quick delivery 
from nearby Takamine warehouses. 


Need to know more about Takatabs? Write our 
Technical Service Department (a helpful bunch to 
know, anyhow) for Bulletin TL-400. 


Your product will TASTE better, LOOK better, 


30 SELL better with Takamine products 


“ TAKAMINE 8 Miles Chemical Company 


DIVISION OF MILES LABORATORIES, INC., ELKHART, INDIANA 
General Sales Office: Elknart, indiana, Telephone 
COngress 4-3111 or Clifton, New Jersey - PRescott 

9-4776 or New York =MUrray Hill 2-7970 











Cpronounce it 
Tack-a-ME-nee) 
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SMOKEHOUSE 
Superi ort ly 





hy JULIAN 





DESIGN and ENGINEERING... 


. . are the key to Julian superiority. Every 
Julian smokehouse is custom-designed and 
custom-engineered for your specific smoke- 
house requirements. Every Julian smokehouse 
is a “special job”. 





ee 


INSTALLATION ... is all impor- 
tant if your smokehouse is to exactly fit your 
needs. With a custom-installed Julian you can 
be sure of peak quality. 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngbeach 1-4295 + Chicago 25, Ill. 


West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
McLean Machinery Co., Ltd., Winnipeg, Canada 


JULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 
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Bruce Corey Named Manager 
Of Hormel Packing Division 


The board of directors of Geo. A. 
Hormel & Co., Austin, Minn., ac- 


§ cepted the resignation this week of 


CuareNce A. NOCKLEBY as a vice 
president, director and manager of 


BRUCE COREY C. NOCKLEBY 
the company’s packing division. 
Bruce Corey, who has been in 
charge of branch house operations 
within the packing division for sev- 
eral years, was named to succeed 
Nockleby in all three positions. 

The directors also elected JAMES 
C. HorMEL to a vacancy on the 
board arising from the resignation 





JAMES HORMEL 


R. D. GOWER 


of R. D. Gower, a director since 
1941. Gower, controller and vice 
president of the company for a 
number of years, resigned the con- 
trollership in recent months and 
informed the board this week that 
he intends to complete his with- 
drawal from active participation at 
the end of the year. 

Hormel is a grandson of the com- 
pany founder, Grorce A. Hore, 
who died in 1946, and the youngest 
of three sons of Jay C. HormMEL, who 
was chairman of the board at the 
time of his death in 1954. A 1958 
graduate of the University of Chi- 
cago College of Law, James Hormel 
was admitted to the Illinois bar that 
year and now is with the law firm of 
Peterson, Lowry, Rall, Barber & 
Ross, Chicago. 

Bruce Corey is a son of H. H. 
Corey, chairman of the Hormel 
board. He joined the company on a 
full-time basis in 1949 after com- 








The Meat Trail... 


pleting his schooling at the American 
Institute of Foreign Trade in Phoe- 
nix. After broad experience in the 
Austin plant and branches and in 
sales and promotion, he was made 
manager of branches in 1953. 
Nockleby, a specialist in sausage 
manufacture, joined the Hormel firm 
in 1914 as office boy for the plant 
superintendent. He was president 
for two terms of the first union 
formed at the Austin plant. Nockle- 
by was made a vice president of the 
company in 1946 and a member of 
the board of directors in 1948. 
Neither Nockleby nor Gower has 
reached official retirement age, the 
company said, but each decided 
because of his own desires to take 
advantage of retirement early. 


JOBS 


Larry C. HarsBack has been named 
sales and advertising manager for 
Schweigert Meat Co., Minneapolis, 
by Ray ScHWEIGERT, president. 
Three other men were appointed to 
key managerial and _ supervisory 
positions as a result of a record 
sales increase in 1959 of 27 per cent 
over the prior year. Harback, who 
joined Schweigert six years ago, 
formerly was a branch manager for 
The Cudahy Packing Co. Named 
assistant sales manager was LEO 
Pa.esoTt1, who recently joined the 
firm after serving as a district sales 
manager for Wilson & Co., Inc. New 
district sales supervisors at Schwei- 
gert are Larry KENNEDY and CLArR- 
ENCE MUELLER, both members of the 
sales force for the past several years. 
Schweigert Meat Co. has 43 sales 
representatives in Minnesota. 


Dr. Joun H. SmuiKer has been 
named chief biologist and associate 
director of re- 
search laborato- 
ries of Swift & 
Company, Chi- 
cago. He is in 
charge of the an- 
alytical bacteri- 
ology, research 
bacteriology, bi- 
ochemistry - nu- 
trition and vet- 
erinary divisions. 
Dr. Silliker 
started with Swift in 1953 at the 
research laboratories in Chicago. He 
was appointed co-ordinator of bac- 
teriology in 1954 and was named 
chief bacteriologist in 1958. 


The Rath Packing Co., Waterloo, 
Ia., has announced several changes 
in its sales organization. H. M. Crac- 


DR. SILLIKER 
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FIRST AND SECOND place awards in 
Jaycee’s ‘‘Most Outstanding Farmer”’ 
contest sponsored by The Sugardale 
Provision Co., Canton, in Stark 
County, O., are presented by William 
L. Lavin (right), executive vice presi- 
dent of Sugardale, to Richard W. 
Graber (center) and Dean E. Good- 
man, respectively. Graber, who will 
be entered in statewide competition, 
received $100 savings bond and 
plaque. Goodman won $50 savings 
bond and plaque for second place. 





HEAD, formerly a Rath salesman in 
Flint, Mich., has been promoted to 
sales supervisor in the Iowa sales 
division, with headquarters in Dav- 
enport. He succeeds W. B. Moore, 
who was promoted to manager of 
the company’s southwest sales divi- 
sion. W. L. Movuntatn, formerly a 
sales supervisor in the Chicago area, 
has been named sales supervisor in 
the Detroit sales division. K. L. 
RUECKERT, previously a Rath sales- 
man in Washington, D. C., succeeds 
Mountain as sales supervisor in 
the Chicago area. 


Dr. Louvre E. Porcu has been 
transferred to the position of in- 
spector in charge 
at the Mobile, 
Ala., meat in- 
spection station 
of the U. S. De- 
partment of Ag- 
riculture. Dr. 
Porch went to 
Mobile from St. 
Louis. He previ- 
ously had been 
assigned at West 
Point, Miss., and 
Ottumwa, Ia. Dr. Porch received the 
D. V. M. degree from Alabama Poly- 
technic Institute in 1949. 


Dr. Cuartes B. Larkin has been 
appointed medical director of the 
Oscar Mayer & Co. plant in Madison, 
Wis., to replace Dr. Jonn R. ALLEN, 
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DR. PORCH 
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GOOD NEWS received by board of directors of Texas 
Independent Meat Packers Association at Dallas meet- 
ing (above) is that state of Texas, effective March 1, 
will supervise and approve city meat inspection pro- 
grams so packers in approved cities can use state stamp 
and ship anywhere in Texas without restriction. State 
will pay for supervisory force. Standing (I. to r.) in photo 
are Roy Rutland, president John Keene, Red Barefield, 
executive director Jim Camp and treasurer Dick Little- 


pi 


field. Seated are Wade Beesley, secretary La ence 
Roegelein, Jack Kreck, Clyde Gabbert, Hap Burlison 

Lou Lampo, Fred Doehne, Willie Ondrusek, Tom 

and Rene Mouton. Tex-IMPA board also inaugeraied 

‘Texas Bred—Texas Fed"’ livestock promotion program, 

set next regional meetings for March 26 and June 1] jy 

Dallas, scheduled annual convention for August 12-1 

in Houston and reaffirmed positions favoring federd 

‘neat grading and opposing any consent decree changes, 





who resigned to join the Wisconsin 
Department of Public Welfare. Dr. 
Larkin will fill the position on a 
part-time basis and will continue his 
private medical practice in Madison. 


JosePH V. GETLIN, formerly exec- 
utive vice president of Rival Pack- 
ing Co., Chicago, has been elected 
president of the company. He suc- 








ONLY 19 WEEKS REMAIN 
Before Humane Slaughtering 
Act Becomes Effective On 
July 1, 1960! 


Inquire about the 
Pesco 
= LEKTROSTUN 2 


It will enable you 
«+ to slaughter up to 650 hogs an 
hour humanely and economically. 
-+ to keep plant modification costs 
at a minimum. 
« 
For full information write to: 


PRESERVALINE 


MANUFACTURING COMPANY 


FLEMINGTON, N. J. 
Exclusive Manufacturers of the 
PRESCO LEKTRO-STUN 
eo ee ae 
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ceeds Morris L. Levinson, who was 
named chairman of the board. 


PLANTS 


Fire of undetermined origin de- 
stroyed the plant of Wood County 
Packing Co., Fostoria, O., late last 
week. Morris SILVERBERG, company 
president, estimated the loss at 
$250,000, including about $100,000 
worth of dressed beef. 


JOHN Woop, who operates a cus- 
tom slaughtering and processing 
plant in Lincoln, Neb., has applied 
to the city-county planning commis- 
sion at Lincoln for a special permit 
to construct a meat packing and 
processing plant in which to relocate 
and expand his business. 


Harmon Meat Packers, situated 
north of Prescott, Ariz., opened a 
new salesroom for the public. 


DEATHS 


Otto FRANZ FINKBEINER, Jr., 41, 
secretary of Little Rock Packing Co., 
Little Rock, Ark., died February 11 
after a week’s illness. A victim of 
cerebral palsy in his infancy, Fink- 
beiner recently was nominated by 
the Women’s Chamber of Commerce 
of Greater Little Rock for the Pres- 
ident’s annual award to the Handi- 
capped American of the Year for 
1959. The nominations now are be- 
ing considered by the President’s 
committee in Washington, D.C. He 
was instrumental in helping others 
physically handicapped to business 
careers. Little Rock Packing Co. 
now employs 26 handicapped work- 
ers. Finkbeiner was the first of four 
sons of the late Orro F. FINKBEINER, 
sr., founder of the packing company, 


and his wife, WANDA, who is treas- 
urer of the firm. Two of the found. 
er’s sons, Curis E. and Jog, ar 
chairman of the board and president, 
respectively, of the packing compa- 
ny. A fourth son, Oscar, was killed 
in the Normandy invasion in Europe 
during World War II. In addition 
to his mother and two brothers, 
Finkbeiner, jr., is survived by his 
wife, Mary Lov, and twin sons, 
Otto Franz, m1, and Oscar Nicno- 
LAS, nine years old. 


W. H. (Brit) Leonarp, 52, owner 
of Leonard Meat Co. in St. Joseph, 
Mo., and Topeka, Kan., died in Tuc- 
son, Ariz., where he had gone for 
health reasons several months ago. 


TRAILMARKS 





Avucust Baver, president 0 
B. N. S. International Sales Corp, 
New York City, will celebrate his 
75th birthday on Sunday, February 
28. Many meat industry leaders from 
this country and abroad will attend 
a birthday party in his honor. Befor 
World War II, Bauer was one of the 
leading packers in Europe, Wi 
plants in Germany, France and 
eral other countries. After i 
to the U. S. in 1940, he was genet 
manager of Plymouth Rock 
sion Co. in New York and later with 
his two sons formed the B. N.§ 
firm, a world trade organization 
specializing in meat products and 
other agricultural commodities. 


Four packing company salesmél 
in Little Rock, Ark., received “Di 
tinguished Salesman” awards 1 
week from the Little Rock 
Executive Club. They are SCO® 
Ewet., C. Finkbeiner, Inc.; Geom 
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SHARPENS KNIVES 


for cutting Bacon 
and Luncheon Meat 
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e found. The entire mounting, grinding, and re- 
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operation and save. 
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perishables? 


RINGSBY 
































RINGSBY SPECIALIZES in fast, safe transporta- 
tion for every type of perishable product. Modern refrig- 
erated units ... with Constant Temperature Control... 
provide just-right temperatures a// the way—within one 
degree in any weather. 


DRIVER TECHNICIAN TEAMS are thoroughly 


perishables. All major terminals are linked by an exclu- 
sive high-speed voice communications network. Re- 
member—prompt, SPECIALIZED RINGSBY REFRIG- 
ERATED SERVICE in only a telephone call away! 
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IRINGSBY REFRIGERATED TERMINALS! 
§ CHICAGO « 7721 South State Street « TRiangle 4-4664 3 
i DENVER SALT LAKE CITY 4 
i 1420 33rd Street 1800 South 2nd West 5 
AComa 2-1841 HUnter 4-4481 
i KANSAS CITY, Mo. OMAHA t 
3 429 Walnut 523 Jones Street i 
5 GRand 1-7533 WEbster 0587 i 
} LOS ANGELES— PORTLAND, Ore. , 
Lynwood 721 Union Avenue S.E. 
i 3002 East Century Blvd. BElmont 2-5032 4 
} NEvada 6-2594 ry —" N. J. i 
SAN FRANCISCO ute 1 an 
5 572 Seventh Street MArket 4-0677 t 
| MArket 1-5887 i 
é i 
4 t 
i { 
5 REFRIGERATED DIVISION! 
é General Offices: g 
i 1420 33rd Street «e DENVER, COLO. i 
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brings Stack-u-Vest® to 
FOOD PROCESSING 





Made with 


PolyLewton 


The remarkable new material 
developed especially for use in 
conjunction with raw foods. 


@ Easy to Clean — slick, glass-like, closed 
surface molded on matched dies to elim- 
inate sharp interior crevices and corners. 

@ Easy to Handle — lightweight (only 3% 
Ibs.), full perimeter, top-rim finger grips. 

@ Easy to Stack — special patented design 
for quick, easy stacking — empty or loaded. 


@ Easy to Move — in stacks or nests — on 
platform trucks or pallets — between proc- 
essing operations. 


@ Easy to Nest — nesting nibs minimize 
binding and gripping suction. 


@ Easy to Install — long life at a lower 
original cost compared to stainless steel. 


Lower your handling costs with Lewis 
PolyLewton Stack-n-Nest Tote Pans... 
send for complete information. 


Gc. B. LEWIS COMPANY 
152 Montgomery Street © Watertown, Wisconsin 
Material Handling Specialists 
for nearly a century 


NO CREVICES 


to harbor undesirable : 
bacteria and spores _.. 


: INSIDE 
Capacity : DIMENSIONS 
50 lbs 20° x 12” x 8" deep 





Foster and J. L. Witson, Heim Bros. 
Packing Co., and Ray REeEyYno.ps, 
Little Rock Packing Co. The club’s 
member firms nominate their top 
salesmen of the past year for the an- 
nual awards. 


CiaupbE Stewart of John Morrell 
& Co., Sioux Falls, S. D., has been 
elected secretary-treasurer of the 
Sioux Falls Transportation Club. 


National Purveyor Group 
Names Committees for Year 

The National Association of Hotel 
and Restaurant Meat Purveyors has 
appointed 16 committees for the cur- 
rent year. The committees and their 
chairmen are: 

Annual meeting—GeorcE J. SHEN- 
son, H. Shenson Co., San Francisco; 
management workshop, Sam_ S. 
Stern, Grill Meats, Inc., Sandusky, 
O.; accounting, Eric HeErsron, 
Pfaelzer Brothers, Inc., Chicago; 
meat cuts standardization, George J. 
Shenson; portion control and pack- 





aging, Murry MEND£Lson, Murry; 
Steaks, Inc., Alexandria, Va,, anj | 
STANLEY O. FELDMAN, Rueckert 


Meat Co., St. Louis, co-chai $5.00, 
and finance, BERNARD PoLLack, Sto vords, 
Yards Packing Co., Inc., Chicago, anj pone 
MEL Satomon, Allen Brothers, Ine, "Classi 


Chicago, co-chairmen. 

Also, statistical, EDwarp T, Jog. 
BaGY, Pacific Hotel Supply Co., Ine, 
New York City; Washington, Pr 
H. PETERSEN, Petersen-Owens, Ine, 
New York City; insurance, J. Lay. 
RENCE Cain, Thompson-Cain Meat 
Co., Detroit; code of ethics, Howag 
Hess, Will Docter Meat Co, & 
Louis; economic survey, C. V. Oty. 
steaD, Armour and Company, Chi- 
cago; public relations, Paut Sprnm, 
gr., DeBragga & Spitler, Inc., New 
York City; Arthur Davis Memorial 
Scholarship Award, Peter H. Peter. 
sen; budget, Eric Heilbron; evalua. 
tion, James T. Smit, Ottman & Co, 
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Two Companies Receive AHA Seal for Hog Slaughter 


The American Humane Associa- 
tion’s “seal of approval” for humane 
handling and dispatching of hogs 
was awarded last week to Sioux 
City Dressed Pork, Inc., Sioux City, 





AHA SEAL is presented to James 
Kuecker (right), general manager 
of Sioux City Dressed Pork, Inc., by 
AHA executive assistant Kenneth B. 
McGovern, jr., as Ronald P. Lambert 
(left), AHA field consultant, assists. 


Ia., and Oldham’s Farm Sausage Co., 
Lee’s Summit, Mo. Both presenta- 
tions were made by KENNETH B. 
McGovern, gr., AHA executive as- 
sistant, who was accompanied by 
Ronatp P. Lamsert, field consultant 
for the Denver-based humane or- 
ganization. 

JAMES KUECKER, general manager 
of Sioux City Dressed Pork, ac- 
cepted the seal on behalf of the firm. 
The company, which processes 1,- 
500,000 hogs annually, uses a carbon 





dioxide immobilization chamber to 








Inc., New York City, and poultry, fo beco 
NATHAN SCHWEITZER, JR., Nathan mew 
Schweitzer & Co., Inc., New York §” 2" 
he: SA 
yal 
render animals insensible to pain Bina” 
before slaughter. st 
CHARLES Q. OLpHaM, president of Bw. Hur 
Oldham’s Farm Sausage Co., re- 
ceived the seal awarded to his firm, §Locke 
which employs a Koch captive bolt (rn 
pistol to stun the heavy hogs it Bg 
slaughters for use in sausage manu- fst. Ch 
facturing. The concern processes §—— 
about 20,000 hogs annually. MEAT 
The AHA seal is awarded on an pack 


annual basis to packers that meet 
rigid standards in handling, stunning 
and slaughtering livestock. Approxi- 
mately 22 per cent of America’s food 
animal slaughter is done by firms 
that have received AHA approval, 
according to the association. 










PARTICIPATING in presentation of ’ 
AHA seal to Oldham’s Farm Sausog? Baya 
Co. are (I. to r.): Kenneth B. Me Bren 
Govern, jr., and Ronald P. Lambert Btu 
of AHA; Ernest Gibson, vice pres §— 
dent of firm, and Charles Q. Oldham, au 
president. Gibson holds captive bolt Fx. 


piston used by company to stun hogs. 8° 
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Murry; 

Va., and 

Ruec splayed: set solid. Minimum 20 words, 
hai: ker earl ional yee 20c each. ‘'Posi- 
: tion Wanted,'' special rate; minimum 20 
cK, Stocx words, $3.50; additional words, 20c each. 
C280, and Bless Specifically Instructed Otherwise, All 
ers, Inc, Classified Advertisements Will Be Inserted 


Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address 


or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 





of hinery and 





available for promp? 





T. Jop. 


Co, Ine HELP WANTED 





EQUIPMENT FOR SALE 





















mn, Pere 


COMPTROLLER 


CED: In all phases of packinghouse 
™ Ine, es. by old, established independent meat 
J. Law- backer with several small U.S. Inspected plants 
j nd branch houses. This position requires a man 
un Meat oroughly experienced in accounting, finance, 
Howar budgeting and business procedures. Exceptional- 


good starting compensation, with unlimited 





Co., St. ppportunity for advancement to high executive 
V position with progressive and fast-growing pack- 
: On. + with national sales. Answers guaranteed 
ny, Chi- (ptrictly confidential. W-85, THE NATIONAL 
, PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
_ SPrruan, 


nc., New RENDERING PLANT SUPERINTENDENT 

vif . sn old established dynamic and aggressive 
emorial enderer is looking for a bright young man un- 
I, Petey. fer 40 with experience in edible and inedible 


endering. Must know costs, yields and operation, 























| evalua- land be able to take full charge in 8 cooker 20 
ay & Co mployee plant. Must know mechanics, be able 
n ') Mito deal with peddlers, and have the potential 
poultry 0 become general manager. We will pay well 
’ Hand are looking for the best. Located in mid- 
Nathan west. W-84, THE NATIONAL PROVISIONER, 15 
WwW York. W. Huron St., Chicago 10, Ill. 
i PLANTS FOR SALE 
hter OR SALE or LEASE: Small packing house and 


eed yards. 50 acres of land. Located in northern 
New Mexico. Closest packer 130 miles. Estab- 
ished wholesale meat business, presently serv- 
g 4 counties. Limited capital needed. Write to 
x FS-77, THE NATIONAL PROVISIONER, 15 


to pain 























sident of Hw. Huron St., Chicago 10, Ill. 
Co., re- 
his firm, OCKER PLANT: For sale or rent. Three man 
ti bolt peration. 2 acres of ground—house. Wonderful 
tive pportunity for middle aged man. Owner retir- 
hogs it g from business. For resume write Box FS-78, 
E NATIONAL PROVISIONER, 15 W. Huron 
Je Manu- Pst., Chicago 10, Ml. 
processes 
MEAT PACKING PLANT: And sale barn com- 
od on an bined. Doing 2% million. Terms. CLINTON 
PACKING Co., P. O. Box 148, Clinton, Illinois. 
hat meet 
stunning EQUIPMENT WANTED 
Approxi- 
ica’s food FWANT TO BUY: USED TY LINKER. GIVE 
by firms RICE AND DETAILS. EW-79, THE NATIONAL 
y ROVISIONER, 15 W. Huron St., Chicago 10, Il. 
approval, 
n. 


RED LION CRACKLING EXPELLER 
Must be good, advise price and where it can be 


inspected. Write GREEN HILL, Inc., Elliston, 
Virginia. 





BUSINESS OPPORTUNITIES 


WHOLESALER IN WASHINGTON, D. C. seeks 
experienced manager or partner of high integ- 
rity. W-90, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 











EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 


k All Models, Rebuilt, Guaranteed * 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


We Lease Expellers 











tation of 
n Sausage 
th B. Me: 
». Lambert 
fice presi- 


de. SALE: Frozen meat cutter, model 16-24 
Hydrauslicer, cost $3,000 new, six years old, in 
= order. $600.00 F.0.B. Ohio. Write Box 
: » THE NATIONAL PROVISIONER, 15 W. 
uron St., Chicago 10, Ill. 


ee 





). ses —— CUTTER: Buffalo Model 44-B, new in 
° 0 » used only 18 months. Self unloader, in 
iptive ‘xeellent condition. ELLIOTT’S MEAT PROD- 


Cryovac Automatic Shrink Tunnel Model SCF 
Serial No. 454-645 complete with valves and fit 
tings. Machine in excellent shape. Purchased in 
1954—$400.00. 
Cryovac Pouch Sealer Model 6207 equipped to 
both vacuumize and gas fill pouches. Purchased 
in 1958—$400.00. 
Standard Packaging Flex Vac Machine Model 
6-6-23. This is a five bay wheel with three pouch 
compartments to each bay. With this machine we 
have a Beach-Russ Model 50-D vacuum pump 
with a 3 H.P. G.E. motor. Purchased in 1953— 
$1500.00. 
U. S. Slicer Model 170G two loaf automatic 
slicing machine that will stack and shingle with 
synchronized three foot conveyor belt.—$500.00. 
This equipment is all in excellent shape and will 
be ready for inspection at all times. 

Contact Robert Glaser, 
Gus Glaser Meats, Inc., Fort Dodge, Iowa. 

Phone 3-7871. 





SEELBACH: 600 Ib. capacity cut-mix, complete 
with two speed motor, used less than one year. 
Also Seelbach 400 lb. capacity cut-mix with 2 
speed motor, used less than one year. These 
machines will be sold for the highest offer. FS- 
59, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MISCELLANEOUS 





SHEEP CASINGS 


Processor has approximately 500 bundles of 
sheep casings of full range of sizes, weekly, 
available for export market; with capacity to 
greatly expand if profitable. 

Willing to do busi on wholesale prices. 

Some details of your preferences regarding 
selection, millimetre range, number of strands, 
yardage per hank, etc., would be appreciated, 
as well as an indication on prices. 

Full references available to interested parties. 
We desire to open up a continuing and mutually 
happy arrangement with a genuine firm, pref- 
erably a manufacturer if possible. 

We are a local Company with no affiliations. 
either here or overseas. Please reply: 





INDEPENDENT CASING CO. 
Box 11, GARFIELD, 


PTY. LTD. 


Victoria, AUSTRALIA 





THE STAN-PAC CO. 
“Standards for Packers” 


Used Equipment and Packers Supplies 


1642 N. Cleveland Ave. 


GLendale 4-9054 


Canton 3, Ohio 





WE ARE INTERESTED: In hearing from slaugh- 
terers who would like to sell one or more loads 
of mixed grades of beef on a steady basis. W-91, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor © Exporter © Importer 





stun hogs. BTS, Inc. Box 137, Charlottesville, Virginia. 


407 SO. DEARBORN ST., CHICAGO 5. ILL. 
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hig ts at prices quoted F.0.B. shipping points. 


Sausage & Bacon 


2424—BACON FORMING PRESS: Anco #800, 9 slab/ 
min., 7'/2 HP. motor $2,750.00 
2229—JOURDAN COOKER: All stainless steel, 2- 
cage capacity, 8’11” high x 6’7” x 5’ long, with 
| HP. pump & controls, excel. cond. _.--$1.750.00 
2350—MINCEMASTER: Griffith Lab. with non-vac 
head, excel. for most emulsions, 25 HP._-$1,500.00 
2356—LUNCHEON MEAT SLICER: Anco #832 $2,450. 
2298—SLICER: U.S. Heavy Duty #3, w/mtr. $ 895.00 
2409—BACON MACHINE: Griffith ‘''Penetronic’’ 
stainless steel contact parts, '/2 HP. --.-$ 775. 
2304—GRINDER: Anco 766A, 85%” plates, 
enter: Aet CONGO: 5 see 
2297—GRINDER: Enterprise, 5” plates & knives, 
stainless steel hopper, 5 HP. mtr. -------- $ 495.00 
2486—SILENT CUTTER: Buffalo 49-B, 300 Ib. cap., 
with knives, 25 HP. motor -_------- Bids requested. 
2337—SILENT CUTTER: Buffalo #32, w/stainless 'J"* 
knives, 7!/. HP. motor & stand $ 625.00 
2319—VACUUM MIXER: Buffalo #4-A, 1000# cap., 
80: HP. nie... 1H Ce 35s $1,150.00 
2391—MIXER: Buffalo #4A, 1000#, 10 HP.-.$ 925.00 
2386—STUFFER: Boss 5004 capacity 
2378—STUFFER: Buffalo 200# capacity __.-$ 725.00 
2044—STUFFER: Buffalo 100% cap., w/piping & 
Vawe: Aol COnGIneW 26 oe $ 675.00 
2389—STUFFING TABLE: stainless steel top, 108” 
long, 46 wide, 2” lip edge : 165.00 
2237—DIP TANK: Advance, 
CS Sno ocice cece 
2394—SAUSAGE CASING APPLIER: Buffalo $ 95.00 
2394—ICE CRUSHER: Little Giant 600F, | HP. $95.00 
2110—LOAF MOLDS: (350) Globe Hoy #66-S, stain- 
less steel, 10” x 434” x 454” _______- ea.$ 5.00 
2323—LOAF MOLDS: 
1, SF Se ook ee a 
241I—HAM MOLDS: (60) Globe Hoy #114, stain- 
less steel, 12” x 61/4,” x 5/2”, with coversea.$ 12.75 


50 HP. 
1,450.00 


stainless steel model, 
$ 225.00 





Rendering & Lard 


2483—DUO-EXPELLER: V.D. Anderson, recently re- 
conditioned, with magnetic separator, 40 HP. 
motor, extra shaft $8,950.00 
2087—EXPELLER: Anderson "Red Lion'', factory re- 
bulll. -A-l cenditien ........... 2h $4,800.00 


238I—DRY RENDERING COOKER: Globe 4,’ x 7 





long, %4” shell, not jacketed _____- Bids requested. 
2482—HYDRAULIC PRESS: Anco 300 ton, with 
teen" ONG oe $1,750.00 


248I—CRACKLING GRINDER: J. B. Sedberry, size 
4WDC-320, 24” x 20” opening, 75 HP. __-$1,450.00 
2485—HAMMERMILL: Nyers Sherman model 5-A-2, 
5 ton meat scrap/hr., 25 HP. mtr., w/bagging 
screw, extra screens $ 650.00 
2325—FILTER PRESS: Anco 
feed, 15 plates 18” square 


#221, square cent 
$ 875. 


Miscellaneous 
2379—BARREL WASHER: similar Anco #41, 7!/2 HP. 
V-belt drive, A-| condition -.......------ $1,250.00 
2487—TWO FLOOR ELEVATOR: New, never-used, 


2500 Ib. capacity, available at discount, advise 
if interested. 


2342—DEHAIRER: Boss 
capacity Scalding: Tub: W226i ssc cde nts 


1779—BELLY ROLLER: Globe #12448, 22” x 36” dia. 
roll, galv. slat conveyor, 2 HP. mfr. __--$ 950.00 
2214—MAGNETIC TRAPS: Cesco, 190&195 ea. $95.00 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 








BARLANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from pe 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





SALES MANAGER 

SEEKING POSITION: With progressive, inde- 
pendent meat packer. Preferably in southeastern 
area. Now in mid-thirties, college graduate. 
Seven years’ experience in related field, han- 
dling salesmen, working primary and chain ac- 
counts. Excellent knowledge of marketing, mer- 
chandising and advertising phases of meat pack- 
ing industry as well as working knowledge of 
meat production. eye yy Now _em- 
ployed. Desire ch 

tion. W-62, THE NATIONAL PROVISIONER, 15 
‘W. Huron St., Chicago 10, Ill. 








SUCCESSFUL BUSINESSMAN: With 35 years of 
practical extensive knowledge and experience 
in meat operation at your service as consultant, 
business advisor, surveys and analysis production 
costs and sales promotion, will furnish banking 
and C.P.A. reference. W-82, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OPPORTUNITY WANTED: By young German 

with complete education including degree for all 

d meat pr i and ge making. 

Have held position in this country as foreman. 

position with opportunity for advance- 

ment. W-60, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








POSITION DESIRED: With packer in southeast. 
46 years old, high school graduate, 2 years’ col- 
lege accounting, 26 years in sausage manufactur- 
ing. Also experience in slaughtering and cutting 
eperations. Available upon 30 days notice to 
present employer. W-61, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGEMENT: 12 years’ practical and man- 
agerial experience in pork, beef, sausge and re- 
lated operations. Desires a position as assistant 
to the manager of a progressive firm. W-80, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





PROVISION MAN: Buy-Sell, live or dressed. 
Experienced to run entire business. In or around 
Chicago. Replies confidential. W-81, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PROVISON BROKER: With complete  experi- 
ence in the meat packing industry, would like 
to connect with an established brokerage firm. 
W-63, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 





SUPERVISORY: Foreman or better. 22 years’ 
practical experience in production, training and 
direct supervision. Available immediately. W-83, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Cheago 10, Ill. 





SAUSAGE FOREMAN: Will relocate anywhere. 
Intelligent formulations, cost and quality con- 
trol. References. W-52, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


INTERESTED: In securing temporary services 
of experienced beef jobbing house operator, 
capable of advising on equipment layout, prod- 
uct costing, product development and produc- 
tion. Would per ment for 
promising young executive or part time em- 
ployment if experienced retired person is inter- 
ested. Send resume of experience, education, 
qualifications and references to: 
HAWAII MEAT COMPANY, Limited 

Post Office Box 3259 Honolulu 1, Hawaii 


OPPORTUNITY: EXPERIENCED 

BEEF DEPARTMENT MANAGER 
Capable of assuming full responsibility within 
limited time. Prefer medium sized packer exper-- 
ience from midwest area. Please include full par- 
ticulars. Reply confidential. W-67, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 

















EXECUTIVE ASSISTANT 

Are you looking for a bright future? We have 
an opening for a man with administrative and 
executive ability. Background preferably in the 
meat industry. Salary commensurate with experi- 
ence. Metropolitan New York firm. Write stat- 
ing qualifications and salary desired. W-86, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





PLANT MANAGER 

FOR U.S. INSPECTED MEAT PLANT, 
head large stock daily.. Some boning ¢ 
salt curing, boxing and shipping full 
State age and experience. Old, estabij 
dependent packer. Address Box w-87, 
TIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. 





TWO TOP COOKER MEN WANTED: 
perience. To work with progressive 
ing plant in the west, and be able to g 
most modern equipment. Reply to Box 
THE NATIONAL PROVISIONER, 15 
St., Chicago 10, Ill. 





EXPERIENCED MAN WANTED: By d 
England processor, to take charge of 
ham and picnics operation. State age, 
tions and salary requirements. W-72, j 
TIONAL PROVISIONER, 527 Madison Ave,, 
York 22, N. Y. 





MEAT SPECIALTY SALESMAN: New York 
eastern Pennsylvania territory, by nla 
packer. Want aggressive experienced 

tive. Age 35-45. Replies confidential. W-88, THE 
NATIONAL PROVISIONER, 15 W. Huron &, 
Chicago 10, Ill. 





BEEF BONING FOREMAN 
QUALIFIED: To supervise 200 cattle per 
operation with fast growing southern packer, 
ply in confidence giving full information, 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


Fe 
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RESIDENT SALESMAN: To handle top 
ment line in New York, New Jersey, 
vania and neighboring areas. Packinghouse e- 
perience essential. Salary commensurate with 
background and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron &, 
Chicago 10, Ill. 


i 





BEEF MAN: Wanted for cooler. One who cu 


carcasses. W-70, THE NATIONAL PROVISION 
ER, 15 W. Huron St., Chicago 10, Il. 








The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N.Y. 


less Steel. 











Murrey H. Watkins 


HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Steck Yards ° Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


(Wally) Farrow 











ALGONA, 








WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-241] 
IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TG SERVE YOU 
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PACKAGING MACHINERY 


AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES" 
of the Meat Industry ... 


Catalog 23 pages of manufacturers’ 
Section K— product information 
Section— beginning page 89, every 
Classified  *nown supplier of 180 seporai 


items, over 2,300 listings 


Use the GUIDE regularly— 
for all your needs oa 


3 The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 


THE NATIONAL PROVISIONER, FEBRUARY 20, " 














